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Packers Cans 
For 1909 








Whether you use regular or extra 
coated cans in your pack this year, 
we are prepared to take the best of 
care of all orders placed withus. We 
have installed new and improved ma- 
chinery, have built and equipped new 
factories, and our previously unequaled 
facilities are now larger and more 
complete than ever before. Place 
your orders with us early. 











American Can Company 


New Tors Chicago Baltimore San Francisco Montreal 
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SECRETARY-J. L. 


een 
National Canned Goods and ao Dried Fruit Brokers’ Ass'n, 
Soc 


FLANNERY, JR., CHICAGO, ILL. 








W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


83-35 River St. CHICAGO 








J. K. ARMSBY CO. 
Wholesale 


Brokerage and Commission 
eettess Pacific Coast 
york Products 
Angeles 42 River St., CHICAGO 











SAM BAER & CO. 


Brokerage an« Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 


INDIANA SELLING CO. 


F. A. TODD, Sales Manager 


CHICAGO 











Canned Goods Brokers 


Correspondent Brokers in 75 of the best 
jobbing centers. We solicit offers and inquiries 


517 S. Penn'a St., Indianapolis, Ind. 





E. C. SHRINER G ndogg 
Manafactarers’ Agents and Brokers in 


Canned Goods and bans 


BALTIMORE. MD. 





DALLAS MERCANTILE CO. 
GROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
inter-State Brokerage Co., So. McAlester, I. T. 


DALLAS, TEX. 








WM. M. McKOWN 


Canned Goods 
and DRIED FRUITS 





LOUISVILLE, &Y. 


EDWARD P. SILLS 
Packers’ Agent and Broker in 
Canned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON @ HALL 


OFFICES: 


OMAHA, ST. PAUL CANNED GOODS 
MINNEAPOLIS DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





| T. J. O°BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraits 


42 RIVER ST., CHICAGO 











G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited, 





J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
s WABASH AVE: 


@ CEISAGO 








PARK-HOLBERT COMPANY 


BROKERS 
High Grade Food Specialties 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





E.L. STANTON & CO. 


Merchandise Brekers and 
Manufacturers’ Agents 


Canned Goods, Dried 
Fruit and Specialties 











205-7 S. Seventh St., ST. LOUIS, MO. 





GETTYS BROKERACE Co. 


SUCCESSORS TO 
GETTYS & CILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





**SOCKEYE SALMON” 


Handsome Labels and the 
Finest Packed. 


GRIFFITH-DURNEY C0. 


LEADING SALMON HANDLERS 
SAN FRANCISCu, - CAin 





C.A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINMs 
ESTABLISHED i808 


Canned Goods «14 Cans 
BROKERS 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, M@. 
OMAHA, NEB. 
ST. PAUL, MINN. WICHITA, KANS. 
Cover AB Jobbing Centers Adjacent te Above 
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Canned Goods Brokers and Commission Houses | 








THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bldg. 


CHICAGO, ILL., 53 River Street 








BAKER & MORGAN: J H. MARTIN & CO. 


CANNED GOODS 


BROKERS Merchandise 


Brokers 


Canned Goods 


83 South Front St. 
MEMPHIS, TENN. 


ABEA2DEEN, - MARYLAND 


Our Specialties 
CORN & TOMATOES | 





WANTED 


Exclusive Chicago representation 
of some large packer of high- 
grade canned goods. I would 
devote a large portion of my time 
and energy to putting such a line 
where it ought to be, and”work 





for “long run” results rather than 
immediate ones. 


RAYNOR HUBBELL , 


QR TD el Ca a, 
37 River Street 5H Chicago, Ill. 





CAN MAKING MACHINERY 


The Latest Automatic Side Seam Locking Machine, with Soldering Attachment 








Machine shown above is our Latest Improved Lock Seam Body Forming Machine, with Side Seam Soldering Devise. This Machine runs free 
all jams and smashes, with a capacity of 50,000 perfected bodies aday. Write for Prices and Discounts. 


Factory: 125-127 East Falls Avenue, 
Office and Salesroom: 200 West Falls Avenue, 


SLAYSMAN, & CO. 


BALTIMORE, MD. 
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COTTINGHAM 


SELLS — - 
CANNING MACHINERY ?F ALL KINDS 


INCLUDING THE CELEBR ‘TED 


Queen Anne Cooker 











SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 


A. a 








51MPLE— Light Running — Easy to Clean— None Better 








\ 


The Jones 
Can Washer 


Good reports are com- 
ing in already from this 
season s users---Among 
others the Burt Olney 
Canning Co. who have 
several, make very flat- 
tering report. 








We can ship a few more 
if ordered at once... . 


Sprague Canning 
Machinery Co. 


5 Wabash Ave., - - Chicago 
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The Hawkins Automatic Tipping Machine 


We furnish this machine complete with all parts necessary for attaching it to 
the discharge chain of the Hawkins or Star Capping Machines. 

It has automatic Solder and Flux feeds, and works with either Self Fluxing 
solder or plain wire solder. Amount of solder used is in control of operator. It is 
readily adjustable for any size can handled by the Hawkins Universal Capper. Ca- 
pacity: It has been operated satisfactorily as high as 100 cans per -minute. 
Occasional attention of operator to keep steel clean is all the service it requires. 


PRICE “etvescn. ti. $100.00 








Rossville, Ill., July 9th, 1909. 
Sprague Canning Machinery Company, 
Chicago, IIl. 

Gentlemen:—Replying to yours of the 7th will say that we used your Hawkins Tipper on our pea 
pack and we found the tipper did even better work with plain solder than other tippers we had operated. 
The machine is very easily adjusted, the spacing of cans is exact, solder feed is positive and the device of 
feeding flux on to the plain wire solder is a good feature, and we certainly believe it is The Tipper. 

Yours truly, 
THE ROSSVILLE CANNING CO., 
By J. F. Rutter. 








Sprague Canning Machinery Company 


Factory, Hoopeston, IIl. Sales Office, Chicago, Ill. 
Daniel G. Trench & Co., General Agents 
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“BLISS” 
COMPLETE EQUIPMENT OF MODERN 
CAN MAKING MACHINERY 


For Regular Packers and 
Open Top Cans 


The machine shown makes with great accuracy and 
rapidity round, square, oval and oblong can bodies. It 
is principally used where a large variety of work is to be 


done—our No. 15K machine, capacity 60,000 to 70,- 
000 per day, being used where round cans are made 
exclusively. When used for small round work an out- 
put of 50,000 bodies per day is obtained from the 
machine illustrated. 

Yours for the asking, Can Making Machinery Cata- 
logue, No. 14. 


)E. W. BLISS CO. 


33 Adams Street, Brooklyn, N. Y. 


Representatives for Chicago and Vicinity:—Stiles-Morse Co., 


PATENTED—"BLISS” No. 1 Automatic Lock Seam Body Maker 67 Washington Street, Chicago, Ill. 














Automatic Solder-Hemmed 
Cap Machine 


The illustration shows our automatic Solder- 
Hemmed Cap Machine, with attachments to 
hem caps of all sizes. 

This machine is adjustable for all diameters 
from %” to 3”, and is capable of producing 
from 2,500 to 3,500 hemmed caps per hour. 
These machines are in successful operation in 
some of the largest can factories in this 
country. 

BALTIMORE, MpD., April 10, 1908. 
Torris Wold & Co., Chicago. 

Gentlemen: Replying to your recent favor, it 
gives me much pleasure to say the Wold Soelder- 
Hemmed Cap Machinery is giving us entire satis- 
faction and has done so ever since its installation. 

The Hemmers are steady, smooth, and constant 
in operation, and turn out first-class work. We 
have no difficulty or trouble in getting a daily 
output equal to the quantity guaranteed. 

The Ribbon Solder outfit ‘fills the bill” equally 
well, so that we are able to produce a smooth and 
remarkably uniform gauge ribbon, which is very 
pleasing and satisfactory. 

We are well pleased that we bought these ma- 
chines, and expect to install more of them another 
season. Yours very truly, 

THE JOHN BoyLe COMPANY, 
Charles J. Brooks, President. 

We manufacture a full line of Automatic 
Can Making Machinery for all sizes and all 
descriptions of Cans, also Presses, Dies, ete. 
Everything for Can Makers. 


Manufactured and for sale by 
TORRIS WOLD & CO. 
66 to 70 North Jefferson St. CHICAGO 


Eastern and Southern Selling Agents, Hughes & Co 
4 Liberty Square, Boston, Mass. 
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FOR 


Packer’s Cans 
POPE 
“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


EASTERN OFFICE: 
29 BROADWAY, NEW YORK CITY 
































GENERAL OFFICES: 
PITTSBURGH, PA. 




















Just a Few of Our 
Canners’ Specialties 





“‘Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 


** Ajax” Rope— A. keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 


‘Bullock’ Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 


“Samson” Fire Hose — Standard with 
the Canning Factories. 





H.Channon Company. 
Chicago 

















The Merrell - Soule 
Corn Cooker-Filler 


This machine insures an absolutely 
uniform fill and no waste. 


We Can Make 
Prompt Shipments 


Write for terms of exchange of 
your old cooker for one of these. 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Ave., Chicago 


Daniel GCG. Trench & Co., General Agents 








Corn Cutters, Silkers, Mixers, Etc., also 
ready for prompt shipment. 
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Record 
Breaker 


Anything from 1-4 pound 
to gallons 


THE CHICAGO CAPPER 


100 cans per min- 
ute on Kidney 
Beans and one 
patcher mended 
all the leaks. 


CAPS AND TIPS ANYTHING 
AT 65 PER MINUTE 


AUTO-TIPPER 


sells on its merits 


Chicago 
Solder Go. 


44 N. UNION ST., CHICAGO 


<4 


























“The Maryland Motor Car” 





Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 








Booklet 











Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 

















‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 


If it is Cutter, Corn Cookers, 


used ina 
Canning Silkers and all 
Factory, Machines for 

I sell it. Canning Purposes | 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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WE BUY TIN 
SCRAPS 


THE VULCAN DETINNING CO. 


14 Liberty St. N EW YORK, and: S fREATOR, ILL. 











HAWKINS UNIVERSAL EXHAUSTER 


The best Continuous Automatic Exhauster. Furnished 
any size and any Capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICAGO 





Condensed 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES:/ ! barrels of about 240 Its. - - 6c per Ib. 
——————— V In 50 and 100 Ib. packages - - 8c per Ib. 


~— Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 


cent. of water. PRICE, in casks, - 37c per gallon 


THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 




















RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 




















Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 








Operating Patents of FACTORY: SUSPENSION BRIDGE, NEW YORK 
C. P. and J. A. Chisholm Branch Office 
R. P. Scott with Sinclair-Scc tt Company 
J. A. Chisholm and R. P. Scott Baltimore, Md, 


——_—— - »—___— 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover ail known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will nc! mlieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competert 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 
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We manufacture Packers’ Cans in every city or town 
named on the above map. Isn’t this an assurance to 


the Canner of a prompt, reliable, nearby supply of Cans 
under any and all conditions? 


American Can Company 


New York Chicago Baltimore San Francisco Montreal 
































THE CANNER 


AND DRIED FRUIT PACKER 


Published Every Thursday by THE CANNER PUBLISHING COMPANY, 5 Wabashj Ayenu G 
TE FE vyorK 




















Vout. XXIX. No. 1. 





PUBL ic —t Y 


CHICAGO, THURSDAY, JULY 15, 1409 OF (© Wubue No. 755 




















JAMES J. MULLIGAN 


Editor Business Manager 








| GEORGE SHAW 

















YEARLY SUBSCRIPTION RATES 


In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and all countries in the 
ee Postal Union, $5.00, postage prepaid. Single copies, 

cents. 





DISCONTINUANCES 
Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished en applicatien. 





TERMS 
Cash with order for firms not rated or with whom we have 
net established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
eur columns freely. 


Entered es second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act ef March $, 1879. 














A 25 per cent increase in the per capita consumption 
of canned goods would, at least, mean a 10 per cent 
increase in selling prices. It’s worth working for. 





If the vegetable canners of this country were as well 
organized as the men to whom they sell their goods, 
instead of canning being one of the hardest business 
games in existence, it would be one of the best. 


sae ort: 
. TKEEN FOUNDATIONS, , > oe 
That the Califoriiqg Fruye@1¢ annera, | Association 


“feels that a gradually advancing market is preferable 
to a declining one” shows that it feels wisely. Vastly 
better work can be done when buyers feel that bona 
fide advances will be made than when they look for 
lower quotations later. 


%* 








The total quantity of pig tin imported into the 
United States the fiscal year, 1909, assuming that the 
June figures approximate those of May, will amount 
to fully 90 million pounds, which will exceed by more 
than 10 million pounds the importations of 1908, but 
will fali below those of 1906 and 1907, the highest 
earlier record being 96 million pounds in 1907, against 
probably go millions in 1909. The value in 1909 falls, 
however, much below that of 1907, since the total for 
the full year will approximate 26 million dollars, 
against 38 millions in 1907 and 31 millions in 1906, 
the price per pound being thus materially less in 1909 
than in the three immediately preceding years. 

+ ee 


¥ 


It is apparent from the comments of both Dun and 
Bradstreet that there is a very large measure of con- 
fidence in the general business outlook. Dun’s review 
of the general situation says, for instance, that “No 
one can question the substantial character of the re- 
vival in the iron and steel trade, which is rising 
rapidly to high water mark levels. This wonderful 
change, in a short period, in the activity of the great- 
est manufacturing industry of the country; the bright 
outlook for the crops, that of corn giving promise of 
an unprecedented vield; the cheapness of money; and 
the fact that the tariff bill has been passed by the 
Senate, are the conspicuous features of the business 
situation. Naturally they serve to strengthen the new- 
born confidence and to encourage new enterprises.” 
Bradstreet says that “Future trade continues good and 
confidence is unimpaired. Industrial lines are becom- 
ing more active.” Lessened purchasing power of the 
masses has been one of the principal causes of low 
canned goods prices during the last year and a half. 
With reviving activity in the country’s leading in- 
dustries it is, therefore, to be expected that canned 
goods consumption will expand, and the larger distri- 
bution should exert a favorable influence on prices. 














4s 


ANCHOR os” 
% > 


Used and approved by many ef the largest canners in America. 


Non-Acid Soldering Flux 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 
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Continental Can Company 


DIRECTORS: FACTORIES : 


T. G. CRANWELL, PREs'‘r. CHICAGO 
A. W. NORTON, VIcE-PREs’T. SYRACUSE 
F. P. ASSMANN, Src’'y & TREAs. BALTIMORE 


J. C. TALIAFERRO 
B. H. LARKIN 
C. A. SUYDAM, SALES AGENT. 


To the Canning Trade: 


During the packing season, when the packer 
wants cans, he wants them in a hurry. Our capa- 
city and our shipping facilities are of the very best, 
and our factories at Chicago, Baltimore and Syra- 
cuse are admirably situated to meet all demands 
that can possibly be made upon them. When you 
realize that we have the three best equipped can 
factories in America, and the best shipping facili- 
ties, you will appreciate our ability to take the best 
care of you under all circumstances. 

The Continental Can and Solder Hemmed 
Caps will continue to be the best made without 
any exception. 

We are turning out a very considerable quan- 
tity of Open Top or Sanitary Cans this year, and 
both our Cans and Closing Machines are giving our 
friends the -same splendid satisfaction that has 
characterized all of our products. 

Command us when we can serve you and 
remember that we give each and every order our 
individual and personal attention. 

Yours very truly, 


CONTINENTAL CAN CO. 


Thomas G. Cranwell, President. 
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Canned Goods Attacked Again 


HE Baltimore News has begun a “pure food 

crusade” and incidental to its campaign it 

makes an unwarranted attack on canned 

goods, notwithstanding that canning of fruits, 
vegetables and oysters is one of Baltimore’s chief in- 
dustries. In its issue of July 9 it said to the house- 
wives of Baltimore: “Scores of kinds of goods ‘For 
Sale in Maryland Only’ are made from inferior in- 
gredients discarded in the manufacture of similarly 
labeled products made for sale beyond the state lines,” 
and in the same issue was a story by S. M. Reynolds, 
in which he stated: 


Maryland is the dumping ground of the country for impure, 
adulterated canned goods, drugs and spices. With all her State 
pride, her persistency in ignoring the example of the Federal 
Government and her sister States in the enactment of pure food 
laws has made her the refuse ground. 

The very center of the canning business of the country, 
her people are offered the canned goods that her packers dare 
not send elsewhere. In the foreground of the drug business, 
her people use adulterated preparations which could not cross 
the State line. Renowned once for their superior cooking, the 
housewives of this State are seasoning their dishes with peppers 
and spices the ingredients for the manufacture of which are 
shipped into Maryland as so much waste. 


How can anybody call Maryland a “dumping 
ground” for canned goods, when that state’s balance 
of trade in canned fruits and vegetables, is so heavily 
in favor of the export side? Baltimore is an immense 
producer of canned food, and buys from outside her 


borders very little, as compared with what she ships 
into other states. 

It isn’t true that Baltimore canners sell at home 
such canned goods as they “dare not send elsewhere.” 
There is no dividing line; precisely the same kind and 
quality of canned goods are sold in Baltimore that 
Baltimore canners sell in outside markets. 

In the Baltimore News of July 10, Dr. Marshall L. 
Price, Secretary of the Maryland State Board of 
Health, “emphasized the necessity of distinguishing 
condiments and canned preserves in this criticism from 
canned vegetables, very little, if any, adulteration of 
which, he believes, goes on in Maryland.” 

What a pity the News didn’t consult Dr. Price be- 
fore it printed Mr. Reynolds’ statements about 
“adulterated canned goods” and Baltimore people 
being offered “canned goods that her packers dare not 
send elsewhere.” 

From Dr. Price’s statement it should be evident to 
the News that its Mr. Reynolds didn’t appreciate the 
“necessity of disinguishing,” etc., and that its pub- 
lished statement were, therefore, false and a gross 
injustice to an industry which is a big factor in Balti- 
more’s prosperity and present commercial importance. 
The News committed a serious error, which unques- 
tionably has hurt canned goods consumption in Balti- 
more and environs. It ought to do the square thing 
now and make a real effort to repair the damage done. 


No Preservatives in Canned Goods 


in Leslie’s Weekly as stating that “Canned 

goods lacking a preservative cannot safely be 

given to children after the can has been open 

a day, for by that time decay has set in. The child 
can much more easily assimilate preservatives used in 
canned goods than it can toxic poisons.” Leslie’s 
Weekly then remarks that “Among the harmless food 
preservatives Dr. Fruenthal includes benzoate of soda 
and small amounts of salicylic and boric acids. This 
confirms what many other authorities have said re- 
garding the spread of ptomaine poisoning from the 
eating of canned goods since the rigid restrictions of 
Dr. Wiley have forbidden the use of infinitesimal 
amounts of such preservatives as benzoate of soda.” 
Aside from all question of harmfulness or otherwise 
of benzoate of soda or the other preservatives men- 
tioned, Dr. Frauenthal’s remarks concerning the dan- 
ger to children of eating “canned goods lacking a 


D: FRAUENTHAL, of New York, is quoted 


preservative” are quite absurd for the simple reason 
that canned goods do not contain preservative; more- 
over they are not left “open a day” before being eaten. 
Dr. Frauenthal doubtless had in mind products other 
than those sterilized by heat and packed in hermetically 
sealed tin cans, which are the only kind of canned 
goods of which we have any knowledge; but the in- 
discriminate use of the term is becoming rather tire- 
some to canners, who have reiterated times without 
number that sterilization is the only preservative 
agent known to the canning industry. This was true 
before the Government commenced its investigations 
of the effect of benzoate on health, and it is true to- 
day. Benzoate of soda never was used in canned fruits 
and vegetables, so that the “rigid restrictions of Dr. 
Wiley” have never had any effect whatsoever on can- 
ners’ processes and practices in putting up canned 
goods. 








Boxes Travel on 
Four Per_Cent Grade 


point—entirely by gravity—one man at each end. 


Can you afford not to investigate this modern method? 
we will immediately tell you how little it will cost to install the Mathews Gravity System in your factory. 
manufacturers of Gravity Carriers, Automatic Straight Lift and Inclinable Elevators, Double-Roller Spirals, Chutes,etc. 


MATHEWS CRAVITY CARRIER CO., Merriam Park, 








LET MR. GRAVITY HANDLE YOUR BOXES 


He Never Shirks, He Never Tires,He Asks No Pay 





Boxes of canned goods may be quickly and economically 
transferred from a given point in the factory to any other 
Think of the saving in labor and 
Give us a description of your requirements and 
We are 


St. Paul, Minn. 





te THE CANNER AND DRIED FRUIT PACKER. 











cf cS 


Canned Goods Market ose ot 











Reports received from packers this week have in a ma- 
jority of instances been unfavorable for canners’ crops. 
Western New York was reported suffering for lack of mois- 
ture, while, on the other hand, rainfall—floods in reality— 
have resulted in considerable damage in the Southwest, and 
too heavy precipitation has also oceurred with bad effects 
in Southern Minnesota, Northern Iowa and in sections of 
Illinois, Indiana and Kentueky. On the whole, weather of 
late has been unfavorable, and in consequence canned vege- 
table prices have been more bullishly inclined. New York 
had rain on Saturday and Sunday, which improved condi- 
tions quite a little, but more is needed. 

Tomatoes—Chicago has passed through an exceedingly dull 
week; there is very little to add to the description of the 
market published in our last issue. A few small blocks of 
spot No. 3 tomatoes have been sold during the last several 
days at 70e to 72%c, Chicago, according to quality. The 
sales bore the earmarks of efforts on the part of packers 
to clean out the last remnants of 1908 packing. In contrast 
to the local market, tomatoes in Baltimore are reported 
stronger. A feature noticeable just now is the improved 
strength of No. 10 tomatoes, spots, both Western and East- 
ern, but more especially the latter. The opening of many 
hundreds of summer resorts throughout the United States 
has stimulated a very heavy demand for gallons, and it is 
to this that the stronger market on the large tins is 
attributed. Some business has been transacted here in 1909 
packing 3s, but the aggregate wasn’t much. Prices are gen- 
erally quoted at 72\%4e to 75e, f. o. b. Western factory. 

Corn—In spot corn it is, to sum it up briefly, a case of 
‘‘nothing doing.’’ Very little trading has been done on old 
pack corn in the Chicago market during the week reviewed, 
but the packers are holding firm, Western standard being 














DON’T STORE YOUR GOODS 


in a warehouse that is not financially 
responsible. A warehouse with $25,- 
000.00 capital would not be much good 
in case of a $100,000.00 damage by 
collapse of building. We are in a 
position to give you ample security, 
have never frozen any of our custo- 
mers’ canned goods, and can loan you 
liberally in good times and in panics. We 
have 9 warehouses on the tracks and 
on the River. Nocharge for switching. 


WAKEM & McLAUGHLIN, (Inc.) CHICAGO 


WAREHOUSEMEN AND BANKERS 





quoted from Ohio, Indiana and Iowa at 60¢ to 62%%4«, f. o. b. 
factory. We hear of no Illinois spot corn offering below 
6214c factory. Futures are almost, if not quite, as quiet as 
spots. Packers are confident as regards the value of 1909 
corn and they hold at 62%4c per dozen, f. o. b. factery, with 
the exception of a mere handful, who will shade this figure 
about 2%4e per dozen. It is difficult, however, to buy future 
Western standard corn at less than 62%4c at the factory. 

Peas—The market on peas is dull. The interest of every- 
body is centered on the outcome of the canning season in 
Wisconsin, Michigan and New York state, now that the tale 
so far as Indiana, Ohio and Maryland are concerned has 
been told, the burden of the story being ‘‘short pack.’’ Our 
advices this week on Michigan are that the season will end 
with fewer peas put into cans than was expected. Some 
unsatisfactory reports have also been received from New 
York state, indicating a shortage, and advices received dur- 
ing the week tell of a number of instances of heavy short- 
age in the Wisconsin pack of Alaskas. The Wisconsin asso- 
ciation has just compiled a report on the pea acreage in that 
state which we learn shows a decrease. Some of the Chicago 
brokers have received samples of new Wisconsin peas, goods 
out of first few days’ run. The samples look good for 
quality. 

String Beans—-String beans remain very quiet and prices 
here are unchanged. Buyers show litle or no interest and 
sellers are not apparently anxious to dispose of their hold- 
ings, though it would please them better to see something 
doing in their particular direction. We hear of No. 10 fancy 
wax green refugee beans quoted at $3.25, f. 0. b. Michigan 
factory, No. 2 eut green refugee at 60c Chicago, and No. 10 
medium green limas at $4.00 Chicago. Baltimore reports 
say that there is a firm market and better demand for new 
No. 2 standard green beans at 45e per dozen. That market 
quotes No. 10 standard green string beans at $1.80, No. 2 
standard green limas at 80c to 85e, No. 10 standard wax 
beans at $1.90 and No. 2 at 42%e to 45e. 

Sauerkraut—1909 packing No. 3 kraut is quoted at 62%e 
to 65e f. o. b. Western factories. There is some new spot 
kraut, a very, limited quantity, indeed, quoted at 90¢ Chicago. 
The 1908 pack of kraut has been very closely cleaned up. 

Asparagus—Asparagus is firm, but the local market is quiet 
on this article. There is really no new feature so far as 
Chicago is concerned. 

Apples—There is no change in the spot market on No. 10 
apples. Michigan spot gallons are offered at $2.25 Chicago. 
New York packers quote future No. 10 apples at $2.25, 3s at 














STO RACE Canned Goods a specialty. 

Liberal loans. No charge for 
switching. Our buildings are built expressly for warehouse 
urposes, so we are not asked to guarantee against collapse of 


Iding. 
Wershouss A and B, Direct Rail ihe Kepler War ehouse Co. 
and Lake Connections, 604-528 N.Water 5%. e 
sar C and D, Insulated Building, 1876 CHICAGO 
368-370-372 E. Indiana St, 





























Established 1900 


FRED P. RANKIN 


Merchandise Broker 


SPECIALTIES 
PEAS, CORN, TOMATOES, SALMON, 


NO. 10 GOODS 
Offerings Solicited 
603 Cuyahoga Bidg. 
CLEVELAND, OHIO 








RED RASPBERRY | 
SPECIALISTS 


THE PUYALLUP & SUMNER FRUIT GROWERS’ 
ASSOCIATION sesoovsrrers ar PUYALLUP, WASH. 


Consisting of 500 growers who produce their own 
fruit and conduct their own cannery. ‘They can 
supply your wants in Red Raspberries of any sized 
package and any degree of syrup. 

WRITE FOR INFORMATION 
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The United States Can Company 


CINCINNATI, OHIO 


With a new modern factory, equipped with the 
latest improved can-making machinery; railroad sid- 
ings connected with eleven trunk lines of railroads 
running out of Cincinnati, our facilities for getting 
low rates and making quick deliveries of cans in all 
directions are unexcelled. 


We are now entering orders for: 


Standard Soldered Cans — all sizes 
Latest Improved Open Top Sanitary Cans 
Solder Hemmed Caps 


We are much pleased by the orders placed with 
us during the Canners’ Convention and since then. 
The confidence shown in our new factory at Cincinnati 
by the large buyers, is very gratifying. 


We wish to assure the trade that the high 
standard of cans turned out by the Virginia Can Co., 
under the same management as this Company, will be 
maintained in our factory at Cincinnati. 


Write us giving sizes and deliveries wanted, and 
we will submit a proposition covering your entire 
requirements for the season. 


The United States Can Company 


Oo. C. HUFFMAN, President 
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77%c per dozen f. o. b. factory, with 15¢ freight allowance. 
Some of the packers of apples are indisposed to quote for 
future delivery. 

Fruits—While the demand for 1909 pack California canned 
fruits is not really active there is busines doing right along 
at unchanged quotations. More or less talk is heard about 
packers veering around to the opinion that they opened 
prices too low. 


The California Fruit Canners’ Association’s quotations, f. 
o. b. coast, on 1909 packing canned fruits are as follows: 








No. 8 No. 8 No. 8 No. 8 No. 8 No. 8 No. 8. 
VARIETY. oes e7) i Stnd. Water Pie — 
Grade Grade a Pie 
Apples ........ $5.00 $4.00 $3.75 $3.50 $3.50 $2.40 .... 
Apricots ....... 6.00 4.25 3.50 3.00 2.60 2.40 $2.60 
‘* peeled 6.00 5.25 4.25 3.50 .... pene “wens 
a er 5.25 4.25 3.50 
Assorted ..........- ‘bee Vesks e088 Shen cee mews 
Blackberries 5.25 4.50 3.75 3.50 3.00 2.75 3.00 
Cherries (R. A.). 6.00 5.50 4.50 4.00 3.50 3.00 
a (White). 6.00 5.50 4.50 4.00 3.50 3.00 .. 
- (Black). 6.00 5.50 4.50 4.00 3.50 3.00 
Grapes (W. M.). 4.75 4.00 3.25 3.00 2.25 2.00 
Peaches (Y. F.). 5.25 4.50 3.60 3.25 2.65 2.65 
‘« 6(L, C.).... 5.50 4.75 3.75 3.35 2.75 2.75 
‘« (L. C. 8.). 5.50 4.75 3.75 3.35 2.85 see 
‘* (W. H.).. 5.50 4.75 3.75 3.35 2.85 
‘* (W. H. 8.) 5.50 4.75 3.75 3.35 2.85 coce 
Pears (Bartlett) 5.75 5.00 4.25 3.75 3.00 eeee 
Plums (G. Gage) 4.50 3.75 3.00 2.50 2.00 1.90 2.15 
Plums (Egg).... 4.50 3.75 3.00 2.50 2.00 a 
Plums (G. Drop) 4.50 3.75 3.00 2.50 2.00 
Plums (Damson) 4.50 3.75 3.00 2.50 2.00 
Raspberries ........ ie “Made” deh! eee 
Strawberries ....... 5.50 4.00 3.50 
H. Pineapples, 8. .... 5.50 eee 
H. Pineapples, G..... 5.00 4.75 cio 
rere ‘ 1.75 
Ne. 3 Neo. 25 Neo. 214 N° 246 wo. 21 No. 24 Ne. 26 No. 296 
VARIETY. ixiras Special Extras, PXY® ‘Studs Second Water Pie 
Apples ....... $2.00 $1.75 $1.60 $1.40 $1.25 $1.15 .. $1.00 
Apricots ...... 2.15 1.50 1.40 1.15 1.05 .95 $0.90 80 
‘¢ peeled 2.65 2.00 1.75 1.35 1.25 .... .... oeee 
‘¢ sliced = 2.65 2.00 1.75 1.35 1.25 .... .... aces 
Peer 66gu BOGS BARS Ste Shee Bees asad 
Blackberries .. 2.25 1.80 1.60 1.25 1.10 1.00 .95 95 
Charries (R.A.) 2.25 1.90 1.75 1.40 1.25 1.15 1.10 1.05 
= (White) .... .... 1.75 140 1.25 1.15 1.10 1.05 
= (Black) 2.25 1.90 1.75 1.40 1.25 1.15 1.10 1.05 
Grapes (W.M.) 2.00 1.50 1.40 1.10 1.00 .90 .85 -80 
Peaches (Y.F.) 2.15 1.75 1.45 1.20 1.10 1.00 .90 
ss 6 6(L.C.).. 2.30 1.80 1.50 1.25 1.15 1.05 .95 
‘« 6 (4. C.8.). 2.30 1.80 1.50 1.25 1.15 1.05 .95 
‘¢  (W.H.). 2.30 1.80 1.50 1.25 1.15 1.05 .95 -90 
‘* (W.H.S.) 2.30 1.80 1.50 1.25 115 105 .95 
Pears (Bart.).. 2.30 2.00 1.75 1.40 1.30 1.20 1.10 
Plums (G. G.). 2.00 1.50 1.30 1.05 .90 .80 .75 -70 
Plums (Egg).. 2.00 1.50 1.30 1.05 .90 .80 .75 -70 
Plums (G. D.). 2.00 1.50 1.30 1.05 .90 .80 .75 -70 
Plums (Dam.). 2.00 1.50 1.30 1.05 .90 .80 .75 -70 
Raspberries . 3.00 2.75 2.50 2.25 2.00 1.85 1.75 ee 
Strawberries .. 3.90 2.75 2.50 2.25 2.00 1.85 1.75 
H. Pineapple S. .... ge (Eee 0603 DP thee, weds 
H. Pineapple G. .... hor SOM wees shane hha, ance oe 
Squash ....... Nees bbe, debit’ eda aha eee -70 
If shipped six cans to the case, figure No. 8 10¢ per dozen 
higher. 
PL . pd ceeeeenesecded $0.90 $0.80 $0.80 $0.70 $0.65 
aie Re 1.00 .90 90 80 75 
SE tcenecke inne es sce .90 ee .80 a -70 
L. ©. Peaches, Sliced...... -90 .80 -80 -75 75 
7 MEE en aMGocdccdgasce 1.00 20 ae es< és 
Sliced Peaches .......... ca eee ee aGe wee 


Reports say that no firm prices have as yet been made on 
new Baltimore peaches, and that a very light pack is ex- 
pected. There is a scarcity of some grades of spot peaches. 
Spot prices there are 77%4c per dozen for No. 3 unpeeled pies. 
No. 10 unpeeled pies are sold out; No. 3 peeled pies, white 
or yellow, are quoted at 95¢ per dozen; No. 10 sold out. No. 
3 standard yellow peaches are quoted there at $1.25 to $1.30. 


No. 3 standard white at $1.25; No. 10 standard yellows are 
sold out. No. 3 select yellows in heavy syrup are quoted at 
$1.45. Reports from Baltimore describe the pack of white 
cherries as very small and the pack of red as of medium size. 
Current quotations there on cherries are: No. 2 standard 
white, in syrup, $1.05; No. 2 extra preserved, white, heavy 
syrup, $1.25 to $1.40; No. 2 standard red, water, 65c. Quo- 
tations there on strawberries, the packing season on which 
has ended, are as follows: No, 1 extra preserved select straw- 
berries, 70¢ to 75¢ per dozen; No. 2, $1.20 to $1.25; No. 2 pre- 
served, $1.00; No. 2 standard strawberries, 57 4c. 

The Michigan strawberry crop turned out short on account 
of too much rain. 1909 packing Michigan strawberries are 
quoted: No. 10 standard, $1.05; No. 2, 10-degree syrup, 
$1.15; No. 2, 30-degree syrup, $1.75. Cherries are being 
handled at present by the Michigan packers. Quotations on 
new cherries are: No. 2 unpitted red cherries, 10-degree 
syrup, $1.00; No. 2 pitted, 15-degree syrup, $1.50; 25-degree 
syrup, $1.80; No. 10 solid pack pitted cherries, $7.75, all 
f. o. b. Michigan factory, less Chicago freight rate. 

Blueberries—A. & R. Loggie, through Messrs. Walter A. 
Frost & Co., their Chicago representatives, announced on 
Tuesday the following prices on 1909 packing blueberries: 
No. 2, $1.10; No. 10s, $4.65, delivered Chicago. These prices 
are 35¢ below A. & R. Loggie’s 1908 prices on No. 2s and 10¢ 
less than 1908 on No. 10s, Another Maine pack of blue- 
berries was quoted by a local house for season delivery as fol- 
lows: No. 10, described as fancy in syrup, $4.50; No. 2, 
$1.25; No. 10, standard Maine blueberries, $4.25; No. 2 stand- 
ard, $1.15, f. 0. b. Maine factory. 

Salmon—The consuming demand for salmon is active and 
helps emphasize the strength of the market on all good 
grades. There is almost nothing in red Alaska salmon ex- 
cepting what is in second hands, and there is a decided 
scarcity of both Columbia River chinooks and sockeyes. It 
is, in fact, a very tight situation so far as stocks are con: 
cerned, as packers’ stocks are almost nothing, excepting on 
pinks, which, however, are firmly held. There is decided 
interest in new packing Alaska red salmon, and a great deal 
has been sold subject to approval of prices when named. The 
new pack of red Alaska will not be available for some 
weeks, although small shipments are likely to begin arriv- 
ing at Seattle from the North at any time now. Regarding 
Columbia River chinooks, the principal brokers in this grade 
in the Pacific Northwest report that the 1909 pack to date is 
well sold out and that late orders are already being turned 
down. 

Sardines—Domestic sardines are unsettled still. There 
has been no understanding arrived at as yet between the 
independent packing interest of Maine. The French sardine 
fishing season has been unsatisfactory so far, according to 
late advices. Only a few small lots of sardines have been 
packed. Fishing, however, has only started in French 
waters, and it is impossible this early to state how it is going 
to turn out. Reports say that in Portugenese waters the 
packers have only got some large fish, so that there is no 
packing as yet of Dinglye 4s, which are wanted now in the 
American market. In Norway some new sardines have been 
caught and they were reported of good size and quality. 
Regarding the season in Norway, Strohmeyer & Arpe say that 
absolutely nothing can be said so early in the season in re- 
gard to the catch of Norway sardines, but we sincerely hope 
that the catch will be quite good, because stocks of last 
season’s goods are pretty nearly depleted and new goods are 
badly needed. The great trouble is that prices which are 
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VIRGINIA CAN COMPANY 


BUCHANAN, VIRGINIA 


Standard Packers’ Cans 
Solder Hemmed Caps 
Solder, Canners’ Supplies 


We offer Special Inducements to those who have their Cans 
. shipped during the early months. In writing for prices, 
terms, etc., state about how many cans are wanted 
and time when shipment is desired. 








In order to take better care of our Southern 
Trade, we have provided warehouse facilities 
in Chattanooga, Tenn., and are in position 
to distribute cans from that point in carload or 
less than carload lots on short notice. 





—— 


VIRGINIA CAN COMPANY 


BUCHANAN, VA. 
O. C. HUFFMAN, President 








SOUTHERN SALES AGENCY: 
Rooms 33, 34, 35 Chamberlain Building, Chattanooga, Tenn. 
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being made just now by the packers in Norway are exorbit- 
ant, and to make a low price for Norway smoked sardines 
this season is to be regarded entirely out of question. 





Pickles and Kraut 











Pickles—The sales of salt stock during the past week were 
very large here. Prices prevailing are the same as we last 
quoted. Vinegar stock is $4.75 to $5 for mediums. Reports 
indicate a very fair to good acreage planted to cucumbers 
for pickling purposes. Of late there have been numerous 
complaints of damaging drouth in western New York state. 

Sauerkraut—We hear of nothing of special interest as re- 
gards the cabbage crop. Prices remain quoted about $5.50 
for 45s, $5 for 40s, $4 for 28s, and $2.50 for 14s, delivered 
either New York or Chicago. 








Canners’” Supplies 








The American Can Company is not quoting for publication, 
quotations being made only on application. 


The Sanitary Can Company’s prices for 1909 are: 


Differential for 
Plain. Enamel MKanners’ Special. 
c/} « .§10.75 $13.75 $ .40 
My WD éndéccéoncee « «+ 14.75 18.25 .60 
DD stcuecennews -- 19.00 23.00 -75 
No. 3, 47-inch ....... 19.50 24.00 85 
Bees G, SERED cccceccecs 20.00 24.50 85 
No. 3, 5%4-imch ....... 22.00 26.50 85 
We. 3, GimeR ......0- 23.00 
Ya errerr 43.00 53.00 1.75 
Terms: f. o. b. Fairport, N. Y.; Indianapolis, Ind.; Bridge- 
ton, N. J. 
The Continental Can Company’s quotations on packers’ 
cans are as follows: 
ek DH, BGs GGMINE, OF Dhak oc cc ccsvcccccesccccce $ 9.00 
No. 2s, 13/8-inch opeming, or 1/g........cecceesccces 12.00 
Bees Bi, BS D/UG GMT GG ccc ccc ccccccccscceccecs 15.58 
No. 3, 21/16-inch opening............ evceee cucanee 16.00 
Bs BE =D ASACGE GG oc ccc cicccdtcccscs cccses 40.00 


Cans manufactured of extra coated tin plate guaranteed 
to be coated with not less than 2% Ibs. of tin per base box, 
112 sheets, size 14x20, and where preferred stamped im the 
bottom of the can ‘‘X. C.,’’ as follows: 


No. 1 cans, 13%4-inch opening, per thousand........... $ 9.35 
No. 2 cans, 1%%-inch opening, per thousand..... ..... 12.50 
No. 217 cans, 2 1/16-inch opening, per thousand. ..... 16.16 
No. 3 cans, 2 1/16-inch opening, per thousand......... 16.70 
No. 10 cans, 2%4-inch opening, per thousand.......... 41.50 
The company quotes solder hemmed caps as follows: 
DP Oe 0866-660 cbb 6460s 2000044086 beeesns Geese vukenanen 75 
DN 6600 '640605-06065600400009056400600004000ReR eR 1.10 
TT DUbde peesndes odie hens es bs. pe eewad ene aen 1.25 
PE Kites te deeendsneenenen eu adtieen adenine, Mameaae 1.40 


The above quotations are f. o. b. maker’s factory. 


No. 242, 2 1/16-inch opening. ..............seeeeeee 16.50 
Wo. S B1/IGS-imeh OMeEMIMG. ....cccccccccccccccccce 17.00 
No. 10, 21/4-inch opening...........e..eeeeees coce CD 


The company quotes solder hemmed caps as follows: 


1 S/B ccccccccccece CO Ce Corceccareseseccosccscscoese .75 
SB 1/16 ....cccces. ccc ccccccccccccccececcs cccccccccce 1.10 
BUA ccccccccccccccccccecccsccecs caccccccccccsccccs SD 
B 7/16 ..cccccccccccccees coccccccccecccs ccceccecccce 1.40 


The above quotations are f. o. b. maker’s factory. 
The Virginia Can Company quotes packers’ cans as fol- 
lows: 


Bo. SB, 1 S/O Ame GGMUING. ... cece ccccccccccccces $13.08 
Wo. 2B, 3 1/2G-imom OPENING. ......ccccccccccccccces 13.50 
No. 38, 2 1/16-inch opeming. .........cccccccccccces 17.00 
Ne. Ss, 2 7/1G-inch opeming........cccccccccccccces 17.50 
Be. 16m, B T/ABGM GGMEMR. 2c ccccccccccccccccscces 41.75 
No. 10s, 2 7/1G-inch opeming. ......ccccccccsccccscves 42.25 


The above quotations are f. o. b. maker’s factory. 


The United States Can Company’s quotations on packers’ 
eans are as follows: 


BEG. BR, DEPBERGR GOMER. 2c ccccccccccces cvcccces $13.06 
Ne. 2a, 21/16-inch opeming..........cccccccncccccccs 13.50 
No. 3, 21/16-inch opening ............... feiss se ecdanal 17.00 
BR, BA, SU SAG Gy Gn ob cc ccc ccc cc cccwcccccces 17.50 
BO, Be SPA Gs oo soc ccc cc crccwcccceces 41.75 
i Scns cccccsccccanassenese es 42.25 
The company quotes solder hemmed caps as fellows: 
BEE ah ebeds cs deeeeeen Reade Reetedseeasne 60006000 0.75 
EET “dG scectbiwe Rese ee eheSbe RS eenecnsss «eceeeeas 1.16 
DU skdeccadsneneceed Aebaesadadedoewns. ceedecens 1.40 
The United States Can Company quotes sanitary cans as 
follows: 
Be Disedeesccicccecvccscece Poevecsecesscasvscooscess 14.75 
i MG 64:5 4 he dadetecervarnereasavencseds 19.50 


The above quotations are f. o. b. maker’s factory. 
The Union Can Company’s quotations on packers’ cans 
a2 as follows: 


RE EE ee $13.00 
ee es cn nccedsdaasceseseens 13.00 
te B®. RS er 17.00 
Bs BF Ss oc occcccccccccceccesess 41.75 


The above quotations are f. o. b. maker’s factory, 
The company quotes solder hemmed caps as follows: 


sab 5k ehh d eae aa iaedie dak eeein dcr been aed $0.75 
cedar ih Sade eke ee cca Mi ch atom Daa ae 4k 6 ich a -75 
RI | ececdcin 6 dots dcachcia deacon dace ee ele ai hue: habeas Mains Sie cece hie 1.10 
NE, cinteae aad ea ened aad daweaneceeed 1.40 
The Southern Can Company’s quotations on packers’ cans 
are as follows: 
ie a cas asdeebace ace $ 9.50 
ee te oe ES cc Sdecccccccccccoessenceces 13.00 
is, Oe ee occ ccceveccaccccccsene 16.50 
Ss We ee I I 5 obo 6ccecceseseccccoss 17.00 
No. 3, 21/16-inch opening (Jersey)...............2-- 18.00 
No. 3, 27/16-inch opening (Jersey tall).............. 20.50 
Bk ee I I, oo ak cccccetestesecceesss 41.75 


The company quotes solder hemmed caps as follows: 


The Wheeling Can Company’s quotations on packers’ cam8 =. 1. 1/2-inch........ 20. s cece eee cece ee ceceeeseeeeeceees $0.75 
are as follows: ; CELIA S PLA AE OE 1.10 
ch Sa MI, .. ccc cecdsccedeeccnneens ee, ee NS 5-4.0:4.00-0646-6005 446i eb00N dees eesnnenseneeae 1.40 
Me GH RDP EE GIG ec cc ccccccccccciscccoccces 13.00 The above prices are f. 0. &. maker’s factory, Baltimore. 
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This “Ad” Pays Packers! 


“ Because we make it our business to see that your goods 
move promptly, and that you get the right value for them. 


Try us. 


W. S. KNIGHT & CO., 


(F. CU. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 


WE MAKE LIBERAL ADVANCES ON CONSIGNMENTS 


Chicago, Il. 
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All Sizes of Packers’ Cans YUNJON CAN CQO. | 


Solder Hemmed Caps ROME, N. Y. 























Export & Domestic Can Co. 


604-628 West 43d Street 


* DIRECTORS: 
FRED. M. ASSMANN, Prest. New York 
H. N. NORTON, Vice-Prest. & Treas. 
FRANK J. CURRIE, Secy. & Asst. Treas. 
F. P. ASSMANN. 
FRANK A. ASSMANN. 





Manufacturers of Pulp Tomato Cans from Extra 
Coated Tinplate. Sanitary Enameled: Inside or 
Plain Tin. Also Manufacturers of the E & D Air 
Tight Bottle Cap, under the Max Ams Patents. 


PRICES AND SAMPLES ON APPLICATION 
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The Southern Can Company ’s inside coated cans are $1.25, 
$1.75 and $2.25 additional for the No. 1s, No. 2s and No. 3s, 
respectively. 

Tinplates—No new developments in the strike situation. 
Mills in operation are running along steadily with no indi- 
cation of an immediate shortage in supply. 

Prices f. 0. b. mill: 

Bessemer Steel Cokes. 


ee 8 rere er rere ee veer rrr ere $3.55 
1s 2) | reese errr ret ee es 3.40 
wes kneccede eee Cr ceeabeentiveeencan awe 3.35 
is S|) See eT ee Poe er ro re ce 3.30 


Pig Tin—Market dull, and the strike in the tinplate mills 
seems to have temporarily demoralized even the speculators. 


Prices have fluctuated but slightly during the week, being 
now about as follows, f. o. b. New York: 

Spot. July. August. 
Se RS 5 6.ae we nesh-an a oeeuee $29.15 $29.10 $29.20 
et a ot banacdasceeaat 29.20 a reece 


NEBRASKA SWEET CORN ACREAGE. 

A private report of THE CANNER from a Nebraska 
packer says: “We believe that the corn acreage in our 
section will be about the same as last year. It may be 
a little less on account of the difficulty in getting grow- 
ers to take hold this year, but, on the other hand, the 
packer works harder to get his acreage and we believe 
that it will be about as large as last year.” 

Another private advice to THE CANNER from Neb- 
raska says regarding sweet corn: “Acreage is about 
25 per cent larger than last season; prospects good for 
crop. Our acreage, although increased over last year, 
is but 33 1/3 per cent of what we had the year before.” 

Maine. 

A Maine packer says in a letter to THE CANNER: 
“The acreage in this section is just a trifle larger than 
last year; I should judge 1o per cent, but at this time 
the crop looks very backward.” 





RESOLUTIONS ON DEATH OF GEORGE E. LOCKWOOD. 

On page 37 of this issue of THE CANNER we publish 
a reproduction of the resolutions on the death of Geo. 
E. Lockwood, which occurred last month, at his home 
in Philadelphia, subscribed to by leading members of 
the canning industry in the east. The resolutions ex- 
press the sympathy felt for the family of the deceased, 
and also the high esteem in which Mr. Lockwood 
was held by the canning industry. 





NOVELTY IN FOOD LAWS. 


Following up complaints that the pure food laws of 
Oklahoma were being violated, state inspectors started 
their activity by making a rigid inspection of the food 
being served at the penitentiary at McAlester. Press 
reports do not state whether any violations were 
discovered. 


COMMITTEE AND GOODLETT GIVEN THANKS. 

At the regular meeting of the Webster County 
(Mo.) Canners’ association a few days since, a vote of 
thanks was extended to the Railroad Committee of the 
Missouri Valley Canners’ association, and especially to 
R. E. Goodlett for the efficient work done in securing 
reduction in freight rates for Webster county tomatoes. 

A vote of thanks was also tendered the officials of 
the Frisco System for consideration shown the canners 
of Webster county. 


APPLE MACHINERY. 

Have you some apple machinery you aren’t going to use 
this year? Or do you want to buy used apple machinery 
that’s in good condition? Try a Want or For Sale ad. in 
‘*The Canner’’ and get quick results. 





DEAN MEEHAN CONTRIBUTES TO CANNERS’ PUB- 
LICITY CAMPAIGN. 

In acknowledging receipt of Thomas J. Meehan’s 
contribution to the National Canners’ association’s 
publicity fund, Secretary Gorrell wrote: 

NATIONAL CANNERS’ ASSOCIATION, 
Office of Secretary, Bel Air, Md., July 8, 1909. 
Mr. Thos. J. Meehan, 
Baltimore, Md. 

Dear Sir: Three cheers for the ‘‘Dean of the Corps!’ 
The very first response to our recent letter calling for sub- 
scriptions was received from you. 

I am keenly appreciative of your interest and hope with you 
that everyone else will be quick to respond, ‘so that the money 
for the Publicity Fund can be made effective as soon as 
possible. 

With kind personal regards, believe me, 

Yours sincerely, 
FRANK E. GorRELL, Secretary. 


TIN OUTPUT DECREASES. 

Vice Consul General George E. Chamberlain, of 
Singapore, reports that the output of tin from the 
Federal Malay States for the first three months of 
1909, shows a falling off of 18 1/3 per cent from the 
corresponding period of the previous year, which has 
been due to the lower price prevailing on the product. 
The total for the three months of the present year was 
10,449 tons, against 13,327 tons reached the first quar- 


ter of 1908. 


SMALLER CHINOOK SALMON PACK. 

Advices from Astoria, Ore., are to the effect that 
the pack of chinook salmon has been considerably 
smaller than for the corresponding period last year. 
Receipts are light and are promptly absorbed. 


SHORT STORIES IN JULY SCRIBNER. 

The short stories in the July number of Scribner’s 
Magazine are the following: 

“The Daunt Diana,” the third of Mrs. Wharton’s 
“Tales of Men,”—this one depicting a collector’s pas- 
sion for a work of art. 

“The Make-Believe Mother,’ by Emerson Taylor— 
a beautiful representation of the maternal instinct. 

“The Revoke,” by James Barnes—the story of a 
foster-child. 

“Brother,” by Louise Imogen Guiney, is the true 
story of a wonderful dog. 

Mr. Page’s serial, “John Marvel, Assistant,” con- 
tains a love scene of great beauty. 





PUMPKIN MACHINERY. 
Now’s the time to advertise either to buy or sell second- 
hand pumpkin machinery. A ‘‘Canner’’ want or for sale ad. 
will do the work. 


E. L. STANTON & COMPANY 


MERCHANDISE BROKERS AND 
MANUFACTURERS’ AGENTS 

















Canned Goods, Dried Fruits and Specialties 








““STORAGE FACILITIES” 


205-7 S$. Seventh Street, ST. LOUIS, MISSOURI 
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SANITARY 
CANS 


' WiTH 
Improved Lock Side Seam 








We are pleased to announce that we are now equipped to manufacture 
all regular sizes of Sanitary Cans with our Improved Lock Side Seam. This 
style of Side Seam has been thoroughly tried out and perfected during the 
past season; it has given universal satisfaction and is regarded as a decided 
improvement over the Lap Side Seam. Our adoption of the Improved Lock 
Seam marks another step forward in the development of the Sanitary Can. 
The old style Lap Seam served us well, as indeed it did all Can making 


systems in their embryonic stages. In thus abandoning it, we are removing the 








only obsolete feature of the Sanitary Can. 





Sanitary Cans have been originated, developed and perfected by us. 


Our many years experience is worth much to the packer. 


We manufacture ONLY this type of Can and devote our entire atten- 


tion to it. We have no experiments to try out on any one. 


Samples upon request 





SANITARY CAN COMPANY 


Factories : 
Fairport, N. Y. 
General Offices, FAIRPORT, N. Y. indianapolis, Ind. 


Bridgeton, N. J. 
New York Office, 447 WEST FOURTEENTH ST. — 





Sanitary Can Company, Limited 
Niagara Fails, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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INDIANA. 


Dunreith, Ind., July 10, 1909. 
Tomatoes are looking fine, and prospects 
Our 


Epitor CANNER: 
are that the packing season will open about August 15. 
acreage is two-fifths less than last year. 

FARMERS’ CANNING Co. 
Muncie, Ind., July 10, 1908. 

Epiror CANNER: At this time our plants are doing nicely, 
such as have not been drowned out by the excessive rains. We 
figure we have lost 25 per cent of our acreage by water. 

SANITARY PACKING Co. 
Jasper, Ind., July 12, 1909. 

EpitoR CANNER: Tomatoes in this section look fine. We 
are preparing to put up a banner pack. Tomatoes look 50 
per cent better this year than they did last. We expect to 
pack about 25,000 cases this coming season. We are canning 
string beans at present. Tomatoes will be coming in about 
three weeks. 

JASPER CANNING Co. 


KENTUCKY. 

Owensboro, Ky., July 10, 1909. 
EpitorR CANNER: Tomatoes are looking good. Acreage is 
450 against 650 in 1908. Too much rain the past week; some 
tomatoes were drowned out in first bottom land. Continued 
rains will result in too much vine and too little fruit. Too 

much rain destroys the pollen in blossoms; result, no fruit. 

New BLvue Grass CANNING Co. 


Frankfort, Ky., July 13, 1909. 
Epitor CANNER: The tomato crop is looking fine and we 
will have a good yield of first quality tomatoes if we can get 
more sunshine. The acreage is much less in this state than 
last season and several canneries will not operate. 
FRANKFORT CANNING Co. 


ILLINOIS. 
Lanark, Ill., July 10, 1909. 
EpiTtorR CANNER: Tomato acreage is about the same as last 
year. Plants are looking fine and are at least ten days ahead 
of 1908. 
LANARK CANNING Co. 
Effingham, Ill., July 10, 1909. 
EpitorR CANNER: We have had too much rain and the 
tomato crop has suffered somewhat from same. At the same 
time, the crop promises to be both early and larger than last 
year by 20 per cent. 
SALE-BLACKLEDGE-NELLIS Co. 
Flora, Il., July 10, 1909. 
EpiTtoR CANNER: While our tomato acreage contracted is 
not what it should be, the growing tomato crop is very good, 
indeed. 
FLorA CANNING Co. 


MICHIGAN. 
Yale, Mich., July 12, 1909. 
Epiror CANNER: Two weeks ago our prospects for pack 
of peas was never as favorable, but the late dry weather has 
prevented our early peas from filling. We won’t have over 
half the amount we figured on in our early varieties, and un- 
less we get rain at once the later varieties will be far shorter, 
may say almost failure. 
YALE CANNING Co. 


DELAWARE. 
Bridgeville, Del., July 12, 1909. 
Epiror CANNER: Our tomato fields look about average in 
condition. Acreage is considerably less than last few years. 
It is quite dry here at this writing. There was too much rain 
up to July 1st and tomato vines on low lands were killed. 
H. P. CANNON. 





Indianapolis 











Indianapolis, Ind., July 12, 1909. 

Epiror CANNER: Almost seven days have passed without 
a shower! But the words are scarcely uttered and it has be- 
come threatening once more. However, in spite of the ex- 
ceedingly heavy rains of the past month, the Central and 
Northern advices state that the crops are doing very nicely. 
A little dry weather from now on would insure a fine crop. 
In the southern part of the state, some localities report that 
the fields are under water and conditions discouraging; but 
this is where the land is low, along the river bottoms. It is 
too early to state definitely but it is believed the tomato pack 
will be at least two weeks late. 

The demand for spot tomatoes has been fair and the price 
of Indianas firm at 70¢ factory, with very few brands ob- 
tainable. However, we hear of full standard Tennessee goods 
having been sold at 674%4c delivered with a freight rate of 
approximately 15c. Futures are very quiet. The- trade is 
playing a waiting game and packers are not forcing sales, 
preferring to sell on the market when the goods are packed 
rather than accept present ruling prices. 

The pea pack is closed. Some report a larger pack than 
last year, owing to increased acreage, but the average report 
is a shortage of about 33 1-3 per cent at least. Buying is 
limited, jobbers seemingly awaiting the outcome of the Wis- 
consin pack. 

Corn is in fair demand—60e for spot and future packing, 
being the market, but in order to move any quantity this must 
be shaded somewhat. 

THE DUGDALE-HAYDEN BROKERAGE CO. 





Seattle 











Seattle, Wash., July 10, 1909. 
Epiror CANNER: ‘The market on the Coast on all grades of 
canned salmon remains quiet, for while the demand for the 
better grades is strong enough, what little bit of this remains 














E. EVERETT CIBBS 


President 








SOUTHERN CAN COMPANY 
BALTIMORE, 


One of the largest and best equipped Independent Plants operating continuously, having sufficient 
capacity, storage and shipping facilities for handling the largest Contracts. 
sizes of PACKERS’ CANS we manufacture a general line, comprising Cans for various purposes. 


Users of Cans may realize an opportunity to economize has been lost by failing to first consult us. 
Attractive lithographed packages of ail descriptions. 


LEONARD BURBANK 


Vice President 


MARYLAND 


In conjunction with all 


ISAAC ROBINSON 
Mgr. Packers’ Can Dept. 
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is in second hands and held at faney prices. Pinks remain in 
the same weak position, with little demand but with packers 
holding firmly to their prices. Inquiry for futures is brisk, 
indicating that the trade is awaiting with much interest the 
announcing of opening prices on Alaska reds and sockeyes. 
Following are ruling prices, f. o. b. Pacific Coast: 

Alaska Reds—1 Ib. talls, $1.25; 1 Ib. flats, $1.40; half- 
pounds, 90c. A small amount of this is still to be had from 
first hands, but is not being pushed for sale. The salmon of 
this grade in second hands is held at $1.30. The packers’ 
holdings on the New York market have been well cleaned up 
and the stock in that territory is all in the hands of jobbers, 
with prices ruling from $1.37% to $1.40. Brokers are amazed 
at the interest in futures, and one of the largest handlers of 
reds declares that he has already sold his entire apportion- 
ment, amounting to about half of the salmon packed in Alaska, 
in advance, subject to approval of opening prices. With such 
a demand for futures, it is likely that the spot market will 
run high before the new pack is available. 

Sockeyes—1 Ib. talls, $1.60; 1 Ib. flats, $1.75; half-pounds, 
$1.05. About the only remaining stocks of this grade are half- 
pounds, in second hands in the New York market. These are 
moving off very rapidly. It is said that arrangements have 
been made whereby certain packers have already sold in ad- 
vance a portion of their pack of this grade on a basis of $1.45 
for 1 lb. talls. In fact, this price for the 1909 pack appears 
to meet with favor among many of the packers as being a fair 
concession from last year’s prices, in view of the large pack 
anticipated. 

Medium Reds—I Ib. talls, $1.10; 1 Ib. flats, $1.20; half- 
pounds, 80c. The balance of this stock is moving out rapidly 
and a clear market for the new pack is a certainty. A small 
pack of this grade is expected, as packers will be interested in 
other brands and are not planning to put up many of this 
grade, commonly known as Fall salmon. : 

Columbia River Chinooks, 1909 pack—1 Ib. talls, $1.65; 1 Ib. 
flats, $1.75; half-pounds, $1.05. 

Chums—1 Ib. talls, 65c. The market is quiet for this grade 
as in pinks, but the available stocks will barely carry the trade 
between now and the new pack. 

Pinks—1 Ib. talls, 674%4c. This grade is still inactive, buyers 
evidently awaiting for advices regarding the new pack, and 
preferring to take their chances on futures. Packers, how- 
ever, believe that with the Alaska pack cut down 300,000 cases, 
the arrival of the new pack on the market will not affect the 
present price. SOCKEYE: 


country to buy more freely. Naturally no changes in price 
can be noted. 

The old pack of gallon apples is practically sold, the stocks 
remaining being but the odds and ends, so to say. Prices are 
about $2.00 for old stock of fair quality, but the 1908 pack is 
gone. As for future prices, none have been made, but there 
is some inquiry. The outlook is uncertain, as yet, but if we 
had had such a storm all over the state as hit Portland on 
Thursday last, when the wind blew a hurricane, almost, and 
great hail stones fell, and snow on the mountains, why the 
fruit crop and all other crops would be ruined. 

The lobster market got into a plight. Most of the eastern 
trade had not bought, when icebergs were plenty off the Nova 
Scotia coast, and along the North Shore. Then traps were 
lost, fish were scarce, hence many packers have stopped selling. 

The sardine market is in a hubbub. The ‘‘galled jade is 
wincing,’’ and I am told, and think it true, that offers are 
made less than cost, or at cost by certain interests that are 
trying to force the smaller packers into a combine similar to 
the old one. It is to be hoped that all packers of good goods 
will keep steadily at it, and, if the ‘‘big’’ ones, or those 
who think they are ‘‘big’’ because they put up quantity, 
instead of quality, sell at cost, or less, why the sooner the 
funeral, Like angry snakes they are biting themselves, and 
may die of their own poison. The present performance is an- 
other act in restriction of trade, showing the animus of the 
‘*Napoleons of High Finance.’’ Another Waterloo is pending. 

The market for canned clams is quiet. It should be better 
at this season. INDEX. 





New York 














Portland 











Portland, Me., July 10, 1909. 

Epitor CANNER: I cannot say, and say truthfully, that 
business has been rushing in canned goods. A holiday week 
is never a very busy one, except in fireworks, and the greatest 
pyrotechnical display of language is in vain when buyers are 
‘fon pleasure bent.’’ Still the corn and fruit have kept on 
growing, sometimes on hot, but about as often on cool days, 
for the past week has had them both. But the acreage has 
neither increased or decreased. That, and whether we get 
the corn inside of a can this fall before the frost gets in its 
work, are the questions. It will not be a question of selling, 
please note, for long before that time Congress will have ad- 
journed, vacations will be over, and the stern realities of busi- 
ness will oblige even the most tardy to move in the procession, 
or go into bankruptcy. 

The writer is positive, for his correspondence is pretty ex- 
tensive, that a very large percentage have not bought their 
stocks. It is logical to suppose that many responsible retailers 
would hesitate about assuming liabilities when they could not 
tell what business would prosper, or otherwise. The spot stock 
of fancy corn is very small. There is every sign of improved 
conditions, and demand for all kinds of staple articles, the 
effect of which must be to enable the wage earners of the 





New York, July 12, 1909. 

Epitor CANNER: Business in all sorts of canned goods has 
been better during the week just closed, even though it was 
broken by a holiday and other elements entered which would 
have forced considerable dullness under ordinary conditions. 
Still, the situation has not yet reached the point which dealers 
hope to see attained shortly. The fact that improvement has 
begun, however, is sufficiently encouraging to put a different 
face on the matter and make the outlook even better than it 
was at the start. The better feeling noted in the market is 
based upon crop conditions and the greater interest manifested 
in both spot and future goods by jobbers. Inquiry has also 
increased, indicating that buyers are beginning to take a more 
lively interest in the situation. Still actual business has not 
increased so materially, though the character of the inquiries 
has caused both brokers and packers to feel that the market 
will shortly recover more than its wonted activity. 

The movement in future peas for some time past has not 
been satisfactory to sellers, it has still been fair, when com- 
pared with movement in other staple lines. Now that packing 
is under way and it is proved beyond question that a decided 
shortage will develop in both New York state and the Middle 
West, buyers are attempting to protect their interests as much 
as possible. They had already placed sufficient orders for early 
future delivery, but it is not until within the past few days 
that they have developed any considerable interest otherwise. 
While the market remains strong no advance beyond opening 
price has been established. A letter from Indiana says that 
the output there will be something like 30 to 40 per cent short. 
In New York a decided shortage has developed in the general 
output, but the percentage varies with the locality. In some 
it will be quite up to the usual outturn. In others will run 
from 15 to 25 per cent short, it is said. Some say 50 per cent 
is no exaggeration in some places, while 30 per cent is under- 
stood to be nothing unusual. It is, of course, impossible to 
guarantee accuracy in these estimates as yet, but it is assumed 
by well informed individuals that these figures are essentially 
correct, 

The market for tomatoes, spot or future delivery, remains 











OVAL & KOSTER, - - 





We are prepared to make immediate delivery, ready printed to your order, at nominal prices. 


LITHOGRAPHED STOCK LABELS 


for almost every variety of fruit or vegetable. 
Send for samples to 


INDIANAPOLIS, IND. 
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substantially unchanged. A steady demand for full standard 
Maryland 3s is noted at 65¢ regular terms f. o. b. factory, but 
seldom more than two cars are taken at a time by any buyer. 
Futures are firm at 70e regular terms f. o. b. factory, season’s 
delivery for full standard 3s. Demand at present seems to be 
small. The situation presents no new features, nor will it 
until crop conditions can be more accurately determined. 

Corn is firm, with the situation substantially as reported last 
week. The change so far is too slight to be of importance, and 
there is little which can be added to what was said then. 
Nearly -all holders are firm in their views, preferring to await 
developments before making further moves. The crop outlook 
is not satisfactory anywhere and sales will be restricted for 
the present until the situation can be more accurately deter- 
mined. 

The larger packers are all maintaining prices on the finer 
grades of California fruits, but it is understood that on the 
lower grades they are meeting competition from other direc- 
tions. This applies principally to standards and seconds. A 
considerable carry over is said to be left in second hands, with 
some still remaining in first hands and the pressure to dispose 
of these before the new pack is ready for delivery is respon- 
sible for the development of considerable weakness in one 
way and another. In other lines the market is quiet and prices 
are without change from last reports. Buying is limited to 
requirements, which are not heavy and sales are usually made 
in small lots only. 

The market for spot salmon has quieted down somewhat dur- 
ing the past few days, but as available supplies of substan- 
tially all varieties are light they are firmly held. Red Alaska 
talls are quoted at $1.35 inside, with only one or two small 
lots which can be bought for that figure, while practically all 
holders ask up to $1.374% and in a few instances $1.40 is 
asked. Columbia River Chinooks are going into consumption 
as fast as received, and sockeyes are practically out of first 
hands. The situation is, therefore, rather acute in some quar- 
ters. Pinks are firmer and nothing can be bought below 75c. 

Sardines are unsettled and weak, and the conferences which 
have been held in different places have amounted to nothing 
thus far. A new price list appeared during the week in which 
quarter-oils in keyless cans were offered as low as $2.00 f. o. b. 
Eastport for some brands. Other keyless brands are quoted at 
$2.10 and key quarter-oils were held at $2.25. Quarter 
mustards can be bought for $2.00 in some keyless cans, but 
for key cans the range is from $2.25 to $2.55. Three-quarter 
mustards are held at $2.30 for keyless cans and $2.25 to $2.55 
for key cans. No guarantee against decline is given on these 
prices. HARLEM. 














Baltimore, Md., July 12, 1909. 

EpitoR CANNER: Baltimore packers can now fully ap- 
preciate Cesar’s feelings when he saw Brutus among his 
assassins, and exclaimed ‘‘et tu, Brute,’’ for their business has 
been viciously stabbed in the back by a Baltimore City paper, 
from which they have a right to expect support and encour- 
agement rather than defamation and scurrilous falsehoods. 
You will already probably have seen the article referred to. 
It appeared in an evening paper of July 9th. It is extremely 
vicious and unjust, but will doubtless be read by thousands 
who will give credence to it. 

The charges are particularly unfair to Baltimore packers 
because they have for years consistently advocated and worked 
for the enactment of pure food laws. They are on record for 
this both by frequent speech and resolution. It was a Balti- 
more packer who out of the thousands of packers all over the 
country first endorsed Dr. Wiley and his efforts to get a 
National Pure Food Law. Every one who attended the 
packers’ convention at Atlantic City several years ago will 
readily recall the eloquent and ringing speech made by Hugh 
Orem endorsing Dr. Wiley and advocating the passage of a 
National Law. And now for one of the Baltimore papers to 


strike the industry a blow like it has done is treachery, indeed. 

I understand that the President of the Canned Goods Ex- 
change at once took action after seeing this article, and ap- 
pointed a special committee to interview the editor of the 
paper in question, and also called a special meeting of the 
Canned Goods Exchange on Saturday afternoon to consider 
what action to take. This committee sent a letter to the news- 
paper and it was published Saturday evening, but no general 
retraction of charges against canned goods was made. The 
newspapers—which are supposed to be the educators of the 
people—could do the canned goods business good service by 
frequently pointing out the difference between fruits and 
vegetables hermetically processed in tin cans and other foods 
put up in glass jars and bottles, and which by the ignorant 
are generally classed as canned goods. The trouble, however, 
with so many of the writers who rush into print is that they do 
not thoroughly master their subject before they write, and 
hence much harm is often done, for no matter what denials 
or retractions of charges may be made, even by the news- 
paper itse:f, there are sure to be many people who read the 
first article, who will not see the denials or retractions, or if 
they do, they will still believe the first statement. It will be 
a good thing for the business when the Publicity Committee 
of the National Canners’ Association begins to act. 

The tomato situation is getting very interesting, the market 
being decidedly stronger. It is safe now to say that no really 
standard tomatoes can be bought below 6714c, even at country 
factories. Quite a good many purchases have been made in 
this market during the past week at 70e and 72%c of well 
known and established brands. Future tomatoes are also 
stronger, and are likely to continue to harden. The early 
tomato crop in this section is nearly a failure. In some years 
tomatoes are cheap enough by July 12th in the Baltimore 
market to justify packers beginning operations, but this year 
so few raw tomatoes have come in up to the present that 
prices have ranged from 50c¢ to $1.00 per basket for quick 
consumption, and then the supply has not been adequate to the 
demand. There will be few or no tomatoes packed out of the 
early crop, and this will make the packers depend entirely on 
the middle and late crops for their stock. This should and 
doubtless will stiffen up the spot tomato market, and will have 
a good effect on futures. 

Pea packing is over here, but notwithstanding the pack is 
very light, the buyers are taking hold very indifferently. They 
are evidently waiting to see the outcome of the pack in New 
York State and the West. There is no undue anxiety on the 
part of the packers to sell, and a stronger market may be ex- 
pected. Seconds are relatively scarce at 65¢ to 6714¢, but some 
fair standards can be bought at 75c. 

The packing of small fruits is over with the exception of 
blackberries, and Baltimore packers are now trying to get up 
a stock of these goods. The crop, however, is light on account 
of the dry weather, and there will be a small pack. Black- 
berries were offered a week ago at 50c, but the market now 
ranges from 52%c to 57%ec. The indications point to a fur- 
ther advance. Raspberries are short also, particularly reds. 
The dry weather is the cause of it. The market on blacks is 
80c to 85e and on reds 90c to 95e for standards in water. 

There was quite an improvement in the demand for the gen- 
eral line last week, particularly for apples, pears, sweet pota- 
toes, and even peaches are looking up. String beans are still 
being packed, but the crop is winding up, and the pack will he 
light. The market ranges from 45¢ to 4714c, which is an ad- 
vance of 24%4c per dozen for the week. 





TARTAR. 





New York Dried Fruit Market 











New York, July 12, 1909. 
EpitoR CANNER: No change of importance is reported in 
the market for future apricots. Some pressure to sell is noted 
for early shipment and this makes the market more or less easy, 
but prices have not been changed in sympathy with this ten- 
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Modern Methods Produce 


Maximum Results at Minimum Cost 


IS IT GOOD POLICY TO 
IGNORE THIS FACT? 


Wherever cans are Lacquered, Labeled or 
Wrapped, there’s an opportunity to either 
spend money unnecessarily or save it by 
employing the most economical method. 


If the cost of producing your goods is the 
paramount consideration, you ought to be- 
come familiar with the advantages of using 
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AND WRAPPING MACHINES 


They produce results that it is impossible 
to obtain with any other method; after you 
know what they will do, you won’t hesitate 
to use them. This will appeal to you as a 
business proposition. 


Why not start the investigation today by 
writing us what class of machines you could 
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Nominal f. 0. b. quotations for prompt shipment run 
Standards, 844c; choice, 944¢; extra choice, 
extra fancy, 114%c. These are all Royals 
in 25-pound boxes. It is possible that under sufficient induce- 
ment these figures could be shaded. Spot prices are: Stand- 
ards, boxes, 8% ¢ to Yc; choice, 10e to 10144¢; extra choice, 
104%4c¢ to 10%e; faney, lle to 13c. 

Peaches attract almost no attention, though prices are low. 
The latest obtainable quotations run about this way: Standards, 
5%4e; choice, 5144c; extra choice, 6c; fancy, 64c f. o. b. coast 
in 25-pound boxes, September-October shipment. Spot prices 
are: Standards, 5e to 5%4c; choice, 54%4e to 6c; extra choice, 
boxes, 644¢ to 6%4c; fancy, boxes, 7e to 8c. 


dency. 
about as follows: 
9%4e; fancy, 104; 


HELLGATE. 


ARTICLES OF INCORPORATION OF THE NATIONAL 
CANNERS’ ASSOCIATION. 

The National Canners’ association was incorporated 
at Dover, Del., on July 8. The officers of the associa- 
tion are planning much work in the interest of the 
canning industry. At present they are collecting a 
publicity fund, and Frank E. Gorrell, of Bel Air, Md., 


has been bonded as treasurer of the organization. Mr. 
Gorrell is also secretary of the National Canners 


association. 

The $25,000 per year for three years, for the pur- 
pose of carrying on the work for which the Publicity 
Committee was established, has been guaranteed, but 
the association really ought to have at least twice that 
amount of money to make a start for effectual resu!ts, 
and the officers intend to keep right on adding to the 
fund by soliciting subscriptions, and there are stili a 
great many in and allied with the canning industry 
who have not as yet subscribed. 

The articles of incorporation of the National Can- 
ners’ association read as follows: 

Articles of Incorporation of National Canners’ Association. 

First—The name of this corporation is National Canners’ 
Association. ; : 

Second—Its principal office and place of business in the 
state of Delaware is to be located in the city of Wilmington, 
County of Neweastle. The agent in charge thereof is the 
Delaware Charter Guarantee & Trust Co. : 

Third—The nature of the business and the objects and 
purposes proposed to be transacted, promoted and carried 
on, are to do any or all of the things herein mentioned, as 
fully and to the same extent as natural persons might or 
could do and in any part of the world, viz.: To increase the 
per capita consumption of canned food; to teach, demon- 
strate and enlighten the consuming public of their health- 
fulness, nutrition and convenience; to advertise their abso- 
lute purity in that they are wholly free from preservatives 
and chemicals in whatever form, or under whatever name; 
to publish the scientific principle of their preparation, viz., 
sterilization by heat; to impart information of the sanitary 
methods surrounding their manufacture; to certify by trade- 
mark or special label that the contents of every tin is pure, 
sweet and clean; to fully protect its members, through the 
power of the courts, from all libelous attacks calculated to 
mislead the consuming public; and to assist in the handling, 
distribution and consumption of food of all kinds, and for 
this purpose to prepare, buy, sell and deal in food of all 
kinds. a ee 

In furtherance and not in limitation of the general powers 
conferred by the laws of the state of Delaware, and the 
objects and purposes herein set forth, it is expressly pro- 
vided that this corporation shall also have the following 
powers, viz.: t ; 

To take, own, hold, deal in, mortgage or otherwise lien, 
and to lease, sell, exchange, transfer, or in any manner what- 





ever dispose of real property, within or without the state of 
Delaware, wherever situated. 

To manufacture, purchase, or acquire in any lawful man- 
ner, and to hold, own, mortgage, pledge, sell, transfer, or in 
any manner dispose of, and to deal and trade in goods, wares, 
merchandise and property of any and every class and descrip- 
tion, and in any part of the world. 

To acquire the good will, rights and property, and to 
undertake the whole or any part of the assets or liabilities 
of any person, firm, association or corporation; to pay for 
the same in cash, or otherwise; to hold or in any manner to 
dispose of the whole or any part of the property so pur- 
chased; to conduct in any lawful manner the whole or any 
part of any business so acquired, and to exercise all the 
powers necessary or convenient in and about the conduct and 
management of such business. 

To aply for, purchase, or in any maner to acquire, and to 
hold, own, use and operate, or to sell or in any manner dis- 
pose of, and to grant license or other rights in respect of, and 
in any manner deal with, any and all rights, inventions, im- 
provements and processes used in connection with or secured 
under letters patent or copyrights of the United States or 
other countries, or otherwise, and to work, operate or develop 
the same, and to carry on any business, manufacturing or 
otherwise, which may be deemed to directly or indirectly 
effectuate these objects or any of them. 

To guarantee, purchase, hold, sell, assign, transfer, mort- 
gage, pledge or otherwise dispose of, the shares of the capital 
stock of, or any bonds, securities or evidences of indebtedness 
issued or created by any other corporation or corporations 
of this state or any other state, country, nation or govern- 
ment, and while owner of said stock may exercise all the 
rights, powers and privileges of ownership, including the 
right to vote thereon, to the same extent as natural persons 
might or could do. 

To enter into, make and perform contracts of every kind 
with any persons, firm, association or corporations, municipal- 
ity, body politic, county, territory, state, government or 
colony or dependency thereof, and without limit as to amount 
to draw, make, accept, endorse, discount, execute and issue 
promissory notes, drafts, bills of exchange, warrants, bonds, 
debentures, and other negotiable or transferable instruments 
and evidence or indebtedness, whether secured by mortgage 
or otherwise, as well as to secure the same by mortgage or 
otherwise, so far as may be permitted by the laws of the 
state of Delaware. 

To have offices, conduct its business and promote its ob- 
jects within and without the state of Delaware, in other 
states, the District of Columbia, the territories and colonies 
of the United States, and in foreign countries, without 
restriction as to place or amount. 

To do any or all of the things herein set forth to the same 
extent as natural persons might or could do, and in any part 
of the world, as principals, agents, contractors, trustees or 
otherwise, and either alone or in company with others. 

In general to carry on any other business in connection 
therewith, whether manufacturing or otherwise, not contrary 
to the laws of the state of Delaware, and with all the 
powers conferred upon corporations by the laws of the state 
of Delaware. 

Fourth—This corporation shall have no capital stock, but 
its members shall be any persons, firms or corporations who 
are engaged in the business of preparing and dealing in 
canned goods. These persons, firms and corporations may 
become members of this corporation by making application 
therefor and complying with the further conditions prescribed 
by the by-laws of the corporation. 

Fifth—The names and places of residence of each of the 
original corporators are as follows: 

Charles S. Crary, Waukesha, Wisconsin. 

L. A. Sears, Chillicothe, Ohio. 

W. R. Roach, Hart, Michigan. 

Samuel F. Haserot, Cleveland, Ohio. 





(Continued on Page 50). 
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National Canners’ Laboratory. 


- By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published erclusively in THE CANNER. They appear 
in the first and third issues in each month and cover topics of general interest to packers of Food Products. 


A Contribution on the Chemistry and Physics of Jelly- 

making. 

An article appears in the June number of the ‘‘ Journal 
of Industrial Engineering Chemistry,’’ by N. E. Goldthwaite, 
which is interesting to the jelly maker because it brings 
out some points in regard to the physical characters of the 
pectinous bodies of the fruit and the amount of cooking 
necessary to get a good jelly, and other points of interest 
in regard to different kinds of fruit and their value for 
jelly making. The description of the methods used is as 
follows: The jellies so far investigated have been made 
from fall fruits only. In extracting the juices for these 
jellies any unsound portion of the fruit was removed and 
the sound portions cut into small pieces if possible. The 
fruit so prepared was barely covered with cold distilled 
water and the whole brought slowly to the boiling point and 
kept simmering until the fruit was thoroughly cooked. The 
mass was then removed to a filter made of a double fold of 
cheese-cloth and allowed to drain completely. It was found 
that the pulp remaining on the filter could be again boiled 
up with water (the least amount possible) and the resulting 
juice would make a good jelly. This was particularly true 
in the case of grapes, even the fourth and fifth extractions 
making an excellent quality of jelly, a quality better than 
that made from the first extraction because potassium acid 
tartrate crystals did not appear in it as is usual in the case 
of jelly from grapes. Naturally, considering the nature of 
the problem, we followed no set method for making our 
jellies, but varied our methods within wide limits, e. g., we 
varied the acidity of the fruit juice from a‘neutral condi- 
tion to 0.669 per cent of acid, the amount of sugar used 
from none to two volumes per one volume of juice; the 
time of boiling sugar with juice from the whole time of 
cooking to the last five minutes only. The total time of 
cooking was always limited to the time when we obtained 
a good jelly test, i. e., when a portion of the hot liquid 
would jell as it was dropped from a cold metal spatula. 

Necessary Constants of Jelly.—(a) Pectin—Braconnot, who 
first investigated pectin, pointed out that very palatable 
jellies could be produced from the alkaline pectates which 
he isolated from carrots by treating the latter with alka- 
lies. He made jellies by dissolving these alkaline pectates 
in water, heating with sugar and then adding a small quan- 
tity of mineral acid. Although the jelly maker never han- 
dles directly such alkaline pectates or even pectin itself, 
yet it has long been recognized that the first essential con- 
stituent of a fruit juice for making jelly is this latter body 
—pectin. Its presence in a given juice is readily ascertained 
by adding to a portion of the juice an equal volume of 
aleohol, shaking and cooling; a gelatinous precipitate filling 
a considerable portion of the total volume of the liquid in- 
dieates pectin. Good jelly making consists in so controlling 
conditions as to cause this pectin to be precipitated evenly 
throughout the total volume of liquid allowed it. That it 
ean be precipitated by alcohol, various metallic salts, acids 
and sugar was discovered by Braconnot. 

(b) Acid—The second essential constituent of fruit juice 
for making jelly is acid. This fact may be proved in a two- 
fold manner. First, negatively, e. g., when the acid of a 
primarily good jelly-producing juice is neutralized, no jelly 
ean be made from the resulting juice although it contains 
plenty of pectin; second, positively—if a juice which con- 
tains pectin, but which in its natural condition will yield no 
jelly, be acidified properly, a good jelly may be produced. 

Negatively, the necessity of acid in a jelly-making juice 
was proved as follows: A given quantity of crab-apple 





juice was divided into three equal portions. Of the first 
portion an excellent grade of jelly was produced, using an 
equal volume of sugar, boiling the juice ten minutes before 
the addition of the sugar and twenty minutes thereafter, 
i. e., till the jelly-test was obtained. To the second portion 
of juice sufficient quantity of tenth normal sodium hydrox- 
ide was added to just neutralize the acid present, and then 
an attempt made to make jelly as above. Result, a dark- 
colored, thick fruit syrup which never gave any signs of 
forming a jelly, but from which cane sugar crystals were 
slowly deposited. To the third portion of juice sufficient 
tenth normal sodium hydroxide was added to neutralize half 
the acid present, the subsequent treatment corresponding to 
the above. Result, a thick fruit syrup which never showed 
any signs of jelly formation, although at the end of four 
months pectin could be precipitated abundantly by the addi- 
tion of alcohol. 

Experiments corresponding to the first and second of 
these cases were carried out with grape juice, with exactly 
analogous results. That the juices contained plenty of 
pectin is evident from the fact that in their natural state 
they easily yielded jellies. These experimental results are 
summed up in Table I, as follows: 
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Percent of | Proportion 
fin “et snap boiling 
Kine of -5 yo Frm of ¢ ne Before | After | Fexture of 
Fruit “= | (calculatec sugar to aa an Jelly 
“= {as sulphuric] juice by eee prey _ 
oe acid) volume min's. pi ng 
5 | Crab-apple | 1.043 0.550 1:1 10 | 10 | Excellent 
6 | Crab-apple | 1.043 0.000 1:1 10 | 10 | Syrup 
7 | Crab-apple | 1.042 0.275 1:1 10 | #10 | Syrup 
126 | Grape 1.025 0.313 bat 30 | 10 | Excellent 
127 | Grape 1.025 0.000 13 30 6| «610 Syrup 


erab-apple and 
grape juices in their natural condition from which excellent 
jellies were easily prepared. Nos. 6 and 127 represent these 
same juices after neutralization from neither of which could 
jelly be made. Though No. 7 represents only a half neu- 
tralization of crab apple juice, yet this also refused to yield 
jelly. It should be noted—that the low specific gravity 
and acidity of the grape juice used in these experiments is 
due to the fact that this juice was composed of the later 
extractions of the pulp. On account of this low specific 
gravity considerably longer time for boiling was necessary, 
but for reasons shown further on, this preceded the addition 
of the sugar. 

Positive proof concerning the necessity of acid for the 
formation of jelly may be cited as follows: Sweet apple, 
pear and peach juices contain an abundance of pectin, as 
is evident from the alcohol test, yet under ordinary condi- 
tions it was found impossible to produce jellies from these 
juices. However, addition of an organic acid to each juice 
so modified conditions that a very fair jelly could be made, 
as shown in Table II, as follows: 
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111 | = 1.042 0.098 0.395 a } 20 7 |Good jelly 
112 | * we 1.042 0.098 0.552 ap ;} 20 | 7 |Very good 
ee © 11.037 0.098 | 0.675 o | 20 | 10 |Fair jelly 
106 | Pear 1.047 0.2842 0.284 - |} 20 | 10 |Syrup 
100 cs 1.047 0.284 0.405 pe | 20 | 10 |Syrup 
105 | " 1.047} 0.284" 0.511 | ‘* | 20 | 10 |Good Jelly 
150 | Peach 1.033 0.3115 0.311 be } 20 | 10 |Syrup 
151 ” 1.033) 0.211 0.575 os | 20 | 7 (Fair jelly 
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Examination of this table shows that the texture of these 
jellies was best when the acidity corresponded to about 0.5 
per cent for juices whose specifie gravity was about 1.04. 
It is interesting that this acidity and specifie gravity cor 
respond in general to crab apple juice, the best 
natural juice for jellies so far investigated in these experi 
Increasing the acidity of these juices heyond about 
seems to impair the texture of the resulting 


those of 


ments. 
O5 per eent 
jelly, as is evident from No. 117. 

It appears that through this addition of 
to a fruit juice containing naturally little acid, jellies can 
be made if these juices contain pectin. However, the flavor 
of the fruit is generally changed; the sweet apple jelly so 
made tasted much like that made from sour apples, the 
turtness of course increasing with increasing percentages of 
ncid; the flavor of the pears, in pear jelly, was fairly well 
while in peach jelly the peach flavor was com 
pletely destroyed. Repeated experiments, varying the per- 
centages of acid were made in an endeavor to preserve the 
peach flavor, but suecess was not attained in this respect, 
though a jelly of fair texture could be produeed. From 
experiments testing the relative merits of tartaric and citric 
acid in connection with the use of one or the other to acid 
ity a fruit juice, the balance of favor seemed to be with 
the former. Both texture and flavor of jellies made by its 
use were superior to those in which citric acid was used. 
Nos. 151 and 152, in Table V, represent tests in which tar- 
was the acid added, while in Nos. 153 and 154 
The method of making Nos. 151 and 
There was no 
question concerning the superiority of Nos. 151 and 152, 
i. e., the jellies made by the help of tartaric acid. That 
a mineral acid like hydrochloric ean be substituted for an 
organie acid was demonstrated. While this is interesting 
from a chemical standpoint, it naturally would not be recom 
mended in the preparation of fruit jellies for food. 

In determining the acidity of fruit juice better end-reae 
were obtained when the juice was titrated into the 
tenth normal alkali (using phenolphthalein as an indicator) 
rather than the reverse as is usual. In the case of grape 
or plum juices, no indicator was necessary, but the titra- 
tion was best carried out titrating the tenth normal alkali 
into a definite volume of the juice (well diluted) and taking 
aus the end-reaction that point at which the pink color of 
the liquid just merged into green. 

That no acid disappears as such in the preparation of 
jellies was proved by the following experiments: Crab-apple 
acidity equals 0.532 per cent) was made into 
jelly, using an equal volume of sugar. The resulting ur 
skimmed jelly was dissolved in distiled water, diluted to 
500 ¢. e. and the acidity again determined. The acidity of 
this dissolved jelly was found to be 0.107 per cent, ov if 
ealeulated in terms of the original volume of juice (100°e. e.) 
it equaled 0.535 per cent. This is identical with the ori 
(0.582 per cent) within the limits of experi 


aun organie acid 





prese ry ed, 


tarie acid 
citrie acid was used. 
153 corresponds, likewise Nos. 152 and 154. 


tions 


juice (100 e. e. 


ginal acidity 
mental error. 

Experiments substituting lime water and also calcium salts 
as a precipitant of pectin in making jellies from sweet fruit 
juices were carried out, but good jellies have not so far 
been obtained by this method. It was found that glycerin 
could be used in place of sugar in the making of crab-apple 


jellies. The jellies so made were of excellent texture and 
of fair taste, and they had remarkable keeping qualities. 
When glycerin and sugar were used simultaneously with 


peach juice, a fair jelly was produced, but this sugar sub- 
sequently crystallized out. These crystals were remarkably 
large and perfect. 

Sugar in Jelly-Making—That so-called jellies can be pro- 
duced by merely boiling down fruit juices is well known. 
Naturally the flavor of such a jelly is deeidedly fruity, but 
in texture it is very tough. The making of such jellies 
requires a large amount of juice, e. g., we found to make 
one glass of such apple jelly required a volume of juice 
sufficient for six glasses when made with sugar. Ordinarily, 
sugar is cheaper than fruit juice, so from the standpoint 
both of palatability and of economy (possibly also of di 
gestibility) jellies made with sugar are preferable. 

(a) Amount of Sugar-—The proportion of sugar to juice is 
a somewhat difficult one to decide. Experimental resuits 
indicate that it depends more upon the proportion of pectin 
present in a juice than upon any other one factor. It seems 
probable that in the actual practice of making jellies poor 
results are very likely to occur through the use of too much 
sugar, and this because of the relatively large quantities of 
water that have been used in extracting the fruit juices. 
Through using these relatively large quantities of water the 
jelly maker is deceived regarding the actual volume of fruit 
juice, hence the use of an over-abundance of sugar. Fruit 
juices which have required little water for their extraction 
apparently will utilize a larger proportional amount of sugar 
than those that necessarily have been much diluted with water. 
Some of these statements will be made clearer from the follow- 
ing records of experiments in Table III: 
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1 Crab-apple 300 4: > 15 237 ‘Tough 

2 ah 00) W%:1 5 12 316 Good 

3 = 00 = %&:1 5 10 174 Excellent 

4 og 00 1:1 5 9 553 Too soft 
120 |Grape y 00 4:1 0 0 266 «Tough 
12 - " 00 Sel 0 20 281 Fair 
122 7 00) 4:1 0 23 382. Good 
123 1.066 0.487 500 1:1 0 20 474 Very geod 


Note in each of these two series of experiments that with 
an increasing proportional amount of sugar, the volume of 
jelly produced constantly increases. Note also that the texture 
of the grape jelly improves with increasing volume of sugar, 
while in the case of the crab-apple the best jelly is that in 
which the proportion of sugar to juice is as % : 1; inereasing 
this proportion of sugar impairs the texture of the jelly. An 
explanation of these facts concerning the texture of the jelly 
is suggested when we consider that we are here dealing with a 
grape juice of high specific gravity and of comparatively high 
acidity, but with a crab-apple juice of low specific gravity and 
of low acidity, hence this grape juice is liable to utilize a 
larger proportional amount of sugar than the crab-apple juice 
can. It may also be noted here that as the proportion of sugar 
in grape juice increases (and consequently the volume of jelly 
as shown) the crystals of acid potassium tartrate naturally 
deposited from this jelly decreased. Possibly the increased 
volume of jelly from a given amount of juice accounts for 
this, inasmuch as this increased volume of jelly means a less 
concentration of the potassium acid tartrate contained in it. 
This behavior of grape jelly is interesting, especially when 
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OUR AUTOMATIC 
Wire Bail Forming Machine 


automatically cuts off the wire, forms and barbs the hooks on 
the ends of the bail to prevent slipping from the ears when put 
on the pail or can. The machine is adjustable to any size. 
The bail can be made in any form desired. 

The machine produces round bails. 

The capacity of this machine is from thirty-six to fifty thousand 
finished bails per day of ten hours. 


THE CHAS. STECHER Co. 
Not Incorporated 
23 South Jefferson St., CHICAGO, ILL. 
Designers and manufacturers of special automatic ma- 
chinery, machine tools, presses and dies; also manufac- 
turers of can-earing machinery. 
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The Progressive Food Packer 


lf he is a good business man 


Does not operate his factory on the guesswork plan. It is economy to have Chemical 
and Bacteriological tests made of everything used in the preparation of Food Products. 

This Laboratory makes these tests on a flat yearly basis at a price consistent with 
amount of work involved and about one-half the regular Commercial Laboratory rates. 

































Analysis of Complete analysis to determine fat, total solids, proteids, cane sugar, 
Condensed milk sugar and ash. Sterilization. Bacterial count. Prevention of milk 
Milk sugar, separation, etc. 


After you have canned your goods and stored them in the wareroom 
how do you know they are going to keep >. Why not play safe, let us test 


Testing samples of each day’s run and then there will be no guess-work about 
a P it. Our tests show to a certainty the keeping qualities of the goods—if 
oods 


there is any danger of spoilage you are notified in plenty of time to save 
your pack. 


Does your SOLDER contain the amount of tin you ordered, or is 


Solder the biggest part of it lead > Let us test a sample and we will tell you 
all about it. 
Analysis Is your water fit for canning ? Is it fit to use in making brine for 


of Water peas and other products ? Is it fit to use in your boilers so you will get 
the best results? A sample sent to us will bring you a full report. 


Salt Are you using PURE SALT, or are you paying for moisture, 
lime and magnesia ? Is it fit for Pickling and Canning purposes? 


VINEGAR MANUFACTURERS will find our services valuable 





Vinegar in analyzing their goods and giving them expert advice. We can detect 
adulteration or sophistication in any sample of vinegar, no matter how 
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taken in connection with what has been previously remarked 
concerning making it from other than the first juice extraction. 
That too great a proportion of sugar to juice (depending on 
the specific gravity and acidity of the latter) impairs the tex- 
ture of the jelly is emphasized in Table IV: 


and also the nature of the acid. Experimental data further 
substantiating these statements are tabulated in Table V. 

A word of explanation concerning the data in this table 
should be given here. The specific gravity of the juice in each 
instance was determined by means of a hydrometer. The 


acidity of the juice either before or after adding more acid 
was determined as already indicated. The percentage of cane 


-| Percent of | Proportion t —_—< . : 
«5! Kina of |S? gF.\acid in juice) of cane Polling _| of Sugar put into the jelly was calculated from the weight of 
Ez| “Fruit. | Of, |,(ealulated | sugar to Meters | Mune | Jeliy sugar added and the total weight of jelly and skimmings 
Bel acid) ‘volume /fesar | sugar obtained. Unfortunately it was necessary to weigh the jelly 

— —— a mapetapsinne ipanitieatin —_|__.___.._ itself hot. The percentage of cane sugar found in the jell 

eo - ~= aa far : es... Jé 
. |Sweet Apple yo 0. %: 2 | s vers good = was calculated from the direct and invert readings according 
7 r 7h) : 2 7001 ‘ ; » * 
171 “ | 1,037 0.675 1%:1 0 | 16 |Poor to Clerget’s formula S = 100 (a-b)/(144 _ t/2). Polariza- 
172 | GOR BTED [anes oscnfessess sencsenfocseresscesess “a 15 | Poor tions were made upon normal weights of the juices and half- 
173 (% of 171) + equa! vol. of juice .............. 20 Very good 1 weights of tl jellie all the ssul I -“ sale l d 
174 [Sweet Apple! 1.037 0.675 oy 0 15 |Very good Normal weights of the jellies, all the results being calculated to 


normal weights. Solutions were clarified and inverted accord- 
ing to the method elaborated by Sherman in his ‘‘ Organic 
Analysis. ’’ 

Examination of this table shows, as we should expect, that 
the percentage of inversion of sugar is vastly influenced by 
the time the sugar and juice are boiled together, e. g., com- 
pare No. 103 with 104, Nos. 112-114 with each other, No. 123 
with 124, No. 130 with 131, No. 151 with 152, and No. 153 


The texture of No. 115 was very good, but increasing the 
proportion of sugar beyond the proportions used in this experi- 
ment resulted in a deterioration of the texture of the jelly. 
Nos. 171, 172 and 174 are striking examples of the use of too 
great a proportion of sugar. Nos. 171 and 174 were a very 
poor quality of jelly; pectin was precipitated in lumps through- 
out the mass, not in a continuous, semi-firm substance, as in a ’ 
good jelly. Subsequent boiling of 171 (i. e., 172) served only with 154. Note in these comparable cases that the propor- 
to darken the product, but not to improve its texture. How- tional amounts of sugar and the acidity are identical. That 
ever, upon the addition to 171 of an equal volume of juice the percentage of acid in the juice affects this inversion is 
(No. 173) and upon further boiling, a jelly fully equal in tex- evident from a comparison of Nos. 100 — 102 (note discrep- 
ture and taste to No. 115 was produced. Evidently, then, in ancy in 101), Nos. 110 — 112, and No. 150 with 151 and 153. 
making fruit jellies, close attention must be given to the In these instances the time is generally identical. That the 
proportion of sugar used. Too little renders the jelly tough, nature of the acid also affects somewhat the amount of inver- 
too much (i. e., more than the proportion of pectin present in sion is illustrated by comparison of Nos. 151 152 with Nos. 
the juice will warrant) greatly impairs the texture and flavor 153 — 154, the acid added to the two former being tartaric, 


of the jelly. This latter fact may account more than any other and to the two latter citric. 
for jelly failures. The amount of this inversion that is desirable, in order to 














TaBLe V. \ 
fs 8 2 24 2 o£ 3 : 3 @ & &§ 
Bh f 5 Timect * é. -!: oe 2 & » uC 
ax 2 | ; boiling. as 5 % $ a4. Saccharim- S s = at ¢ 
= '- i or 2 —— a. 2 Ss 46 3 8 7 &5 
= = s 2 & > * ff 8 ai og — ot eR 
wz i a oe oe nr oe go 4 gs 81 SS 
g ¢ 3 ge * ¢ &€ 2 83 - : > G§, os Sep § ¢ 82 8. => 38 23 
: 2 = te =. = ee on i) Bs = = “4 Ga oF _ 
3 : Bas TWBris ww 2 >, FF BER t_ LERuncn i 
= =~ al ; s S 3 3 3 38. 3 z - x =F = & ; =% o> §s §& s> 
= = & 2 2:2) ab 2.3: €2 a 2 fs &* gy e '§ ¢3 ° °F 428 
z & Ho °f BS Re Be EE SE SSE b S 2 os °2 3 S 5 33 o> fe 3b Z 
= > £8 8S wd $2 to oe Se ESS. - 3 bf 5h Fa = a Fe 5S BE Be pe 
4 $ & rs .s & Fe 4 OF a 2 & fe rs a < & & “ ~ 6 
100 Pear 1.047. 0.295 0.405 317 ¥%:1 190.5 20 10 103.0° 1.28 340.0 Syrup _, 56.00 $6.00 19.11 —13.39 20.0° 48.50 86.60 13.40 Slight 
jos = 1.047 0.295 0.522 316 %:1 190.5 20 10 103.0° 1.28 338.4 Thin jelly * $6.59 56.59 20.00 --13.03 21.0° 49.48° 87.43 12.60 None 
102 1.047. 0.295 0.669 316 3:1 190.5 20 10 103.0° 1.28 344.2 Poor jelly $5.34 55.34 15.50 —12.78 20.0° 42.20 76.25 23.75 ‘i 
103 ie 1,047 0.295 0.669 261 1:1, 253.0 20 4 103.0° 1.30 419.5" Fair jelly 60.30 60.30 23.61 —13.47 21.0° 55.55 92.12 7.38 Much 
104 1,047 0.295 0.669 263 1:1 253.0 © 20 103.0° 2.285 419.5 a: = 60.30 60.30 6.04 —12.38 22.0° 27.70 45.93 54.07 None 
110 Sweet apole: 1.042 ©.100.'0.308 312 %:1 190.5 20- 7 103.0° 1.27 346.4 Fair jelly 771 55.00 62.71 24.30 11.20 22.0° 53.39 85.00 15.00 + 
mi 24 1,042 0.100, 0.395 314 %:1 190.5 20 7 403.0° 1.27 345.9 Good 7.71 $5.00 62.71 21 60 —11.20 22.0° 49.30 78.45 21.55 » 
112 ° 1.042) 0.100 0.552 315 %:1 190.5 20 7 102.5° 1.25 356.0 Very good 7.71 $3.50 61.21 20.40 —B.16 22.0° 47.40 77.43 22.57 
113 e 1.042- 0.100 0.552 314 %:1 1909.5 0 26 103.0° 1.26 342.0 Good 7.71 55.70 63.4) 2.40 —11.60 23.0° 20.20 31.85 68.15 
114 - 1.042 0.100 0.552 256 %:1 150.0 10 13 103.0° 1.27 263.0 Very good 7.71 57.00 64.71 14.00 —10.94 24.0° 37.80 58.41 41.59 
120 Grape 1.066 0.487 0.487 316 ‘3:1 95.0 © 30 104.0° 1.26 266.5 Tough 35.00 35.00 —0.30 —10.37 24.0° 15.25 43.57 56.43  Slight(?) 
121 4g 1.066 0.487 0.487 318 %s:1 1270 O 30 103.0° 1.26 281.0 Fair 45.00 45.00 42.46 —11.15 24.0° 21.30 47.33 52.67 None 
122 ” 1°066 0.487 0.487 320 44:1 190.5 0 23 103.0° 1.26 382.0 Good Be 49.00 49.00 5.90 —10.64 24.0° 25.06 51.14 48.86 i 
123 a 1.066 0.487 0.487 319 1:1 253.0 O 20 103.0° 1.26 473.0 Very good eR 53.00 53.00 964 —11.22 23.0° 31.56 59.54 40.46 
124 “ 1.066 0.487 0.487 298 1.1 239.0 15 4 104.0° 1.30 434.0 Very good * $5.00 55.00 18.38 —12 48 23.0° 46.48 84.70 15.30 Siight 
. 
130 Pluct 1.033 0.623 0.623 254 1:) 215.0 O 27 103.0° 1.26 365.0 Good 0.0 59.00 59.00 12.60 —% 25 23.0 33.00 56.00 44.00 None 
131 ” 1.033 0.623 0.623 254 1:1 215.0 10 10 103.0° 1.26 370.0 ; 0.0 58 10 58.10 23.35 —9 9 23.0° $0.18 85.05 14 95 Slight 


210.0 0 22 103.0° 1.27 362.0 Good 0 66 58 00 58.66 20.90 —12.16 21.0° 49 46 84.2) 15.80 


140 ‘Medium sour apple 1.041 0.257 0.257 259 1: 
” oo Nore 


141 1.041 0.257 0.257 259 1:1 210.0 © 18* 103.0° 1.27 344.0 Good 0.66 61 00 61.66 20.00 —11.77 21.0° 47.50 77.03 23.00 

142 o s © 2.041 0.257 0.426 259 1:1 210.0 12 13 103.0° 1.28 344.0 Very good 0.66 61.00 61.66 2000 —12.6 21.0° 48.80 79.1) 26.88 Slight 
150 Peach 1.033 0.311 O.311 259 %:1 159.0 20 10 103.0° 1.29 253.8 Syrup 2.8 62.4) 6521 31.82 —12.18 19.0° 65.1% 100.06 6.00 Some 
151 4 1.033 0.311 0.575 259 %:1 159.0 20 7 103.0° 1.29 263.7 Fair 28 60.30 61.1) 26.05 —11.05 18.0° 55.63 91.03 9.00 * 
152 * 1.033 0.311 0.575 259 %:1 159.0 © 29 103.0° 128 , 273.1 * 2.8 57.22 60.02 12.35 —-11.18 %9.5° 35.05 58.4) 41.59 None 
183 * 1.033 0.311 0.600 259 %:1 159.0 20 7 103.0° 1.28 267.7 ‘Thinjelly 2.8 59.40 60.20 27.30 —11.71 17.5° 56.20 93.35 6.65 Some 
184 aa 1.033 0.311 0.600 259 %:1 159.0. © 32 103.0°. 1.28, 266.4 - 2.8 60.00 62.80 16.80 —i}.60 18.0° 42.07 67.00 43.00 None 

Hard boiling 


produce jellies of good texture, is a point more difficult to 
decide than the proportional amount of sugar to be used. 
Examination of the table shows that crystallization of cane 
sugar occurred more readily generally from the jellies in which 


(b) Inversion of Sugar—It has been pointed out by Mr. 
Bigelow, of the United States Bureau of Chemistry. that the 
amount of inversion of sugar in jellies and jams varies in gen- 
eral with the length of time of heating, the content of acid, 
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inversion was least. However, in every case, this crystalliza- 
tion always occurred at the surface of the jellies, and in none 
of the cases had any care been taken to protect these jellies 
from the air, as is ordinarily done, by paraffining the sur- 
faces. Hence there was every opportunity for evaporation from 
the surface of these jellies and the consequent formation of 
crystals. However, in other cases not cited in the table, cases 
in which such jellies as currant, red raspberry and blackberry 
were paraffined as soon as they had set, no crystallization of 
cane sugar occurred even after a lapse of two years. In these 
cases a very small amount of inversion had probably taken 
place, since the sugar had been boiled with the juice not to 
exceed five minutes. That the sugar should not be _ boiled 
sufficiently long with the juice to insure practically complete 
inversion is quite probable from the following experiments, as 


Table VI: 


shown in 






these boiling points and specific gravities coincide so nearly, 
even though we are dealing with different fruit juices and very 
different proportions of sugar, is worthy of notice. 

Artificial Jelly—That the essential substances for a forma- 
tion of a jelly of good texture have been indicated in the fore- 
going is probable from the success attending the attempts to 
make jelly from an artificial fruit juice. For this purpose it 
was necessary to isolate pectin. Pectin was obtained from 
crab-apple, grape, sweet apple and peach juices. The isola- 
tion of this pectin was a difficult matter and the methods indi- 
cated by different experimenters were tried. The following 
was finally adopted as the method for giving the best results: 
A given volume of the cold, filtered (previously boiled) fruit 
juice was added drop by drop by means of a separatory funnel 
to an equal volume of alcohol, stirring constantly; the mixture 
was allowed to stand over night in a cold place and then the 


Proportion! Time of 
































S Percent of of sweet- | boiling Temp, at Om 
Experi- | Kind of > acid in juice Wt. of ening con-|Wt. of sweet- Before | After |Which jelly-| =>| Texture of 
ment ‘ruit =| (calculated juice Sweetening constituent stituent to| ening consti- adding | adding} test was tom] jelly 
Number as sulphuric grains juice by tuent grams |sugar | sugar } apparently | 
7) acid) volume | min’s | min's | Observed =} 
160 Crab-apple 1.043 0.550 103 Cane sugar........ 4:1 66.5 0 10 103 degrees 1.27| Excellent 
161 Crab-apple 1.043 0.550 103 UOOOD 6 cna. 00 s600 cccene cetbemecceccs °S 66.5 0 | 10 103 degrees, 1.24) Syrup 
162 Crab-apple 1.043 0.550 103 Equal wts. of o-glucose and fructose 34.8 d-glucose 0 10 103 degrees) 1.26) Good (at first) 
24.8 Fructose 
163 Crab-apple 1.043 0.650 102 Canesugar .. %:1 66.5 ay 2 | 103 degrees! 1.28) Excellent 
143 |Sour-apple 1.041 0.267 103 Fructose %:1 62 o | 20 | 104 degrees! 1.27) Syrup 
That jellies cannot be made by substituting fructose for precipitated jelly-like mass of pectin was separated from the 


cine sugar from Nos. 161 and 143, as only a thin 
syrup resulted in these cases. Corresponding experiments (not 
tabulated) substituting d-glucose for cane sugar resulted ap- 
parently in a good firm jelly; however, d-glucose shortly began 
crystallizing from this jelly and soon could be seen throughout 
the mass. No. 162, in which equal weights of fructose and 
il-glucose were substituted for cane sugar (representing a con- 
dition of complete inversion), resulted very similarly to the 
e., d-glucose erystal- 


is evident 


case on which d-glucose was used alone, i. 


lized cut. No. 163, in which cane sugar was boiled with the 
juice for only two minutes, finally showed evidence of cane 


sugar crystals on the surface. 

From all the foregoing results two things are apparently 
evident: First, some inversion of cane sugar is desirable; 
second, an inversion approaching cdmpleteness is undesirable 
(see No. 162). So far as our researches now extend it seems 
better not to boil sugar and juice together from start to finish 
in jelly-making, but rather to add the sugar so that it may be 
boiled with the juice for a period not to exceed one-half the 
total time of cooking. However, we wish to investigate this 
point further. 

Some experiments regarding excessive cooking of an over- 
diluted juice have been carried out. Results seem to show that 
the texture of the jelly may be greatly impaired in this way. 
This point also demands further investigation. 

Physical Constants—In connection with our work it seems 
desirable to determine whether or not there is a boiling point 
or a definite specific gravity of the boiling jelly indicative of 
that condition at which a good jelly may be formed on cooling. 
Although it was impossible to determine these points with 
absolute accuracy, yet reference to Tables V and VI shows a 
remarkable coincidence among these physical constants. Boil- 
ing points were observed by suspending a thermometer with 
the bulb in the boiling fluid, and specific gravities were ob- 
served by means of a hydrometer floated in the hot liquid, 
which had been transferred with as great rapidity as possible 
to a glass cylinder previously heated with boiling water. That 


liquid by filtering off through very fine cotton cloth stretched 
tightly over the mouth of a four-liter jar. The liquid was 
worked out of the mass of pectin by means of a spatula. Re- 
peated re-solution and re-precipitation of the pectin improved 
its purity. The pectin so obtained was a very stable, nearly 
colorless, transparent solid, of insipid taste. Its principal 
reactions in solution were tried and correspond to those given 
by Braconnot, Fremy and others. Jelly of excellent quality 
was easily made from this pectin by preparing a 1 per cent 
solution of it in a 0.5 per cent solution of tartarie acid, heat 
ing to boiling, then adding a three-quarter volume of sugar 
and boiling until the jelly-test was observed. The total time 
of boiling did not exceed 15 minutes. Jellies made as above 
were nearly colorless, but were excellent in texture and taste. 
When a few ec. ¢. of grape-juice were added to the pectin solu- 
tion the color of the jellies was very pleasing. That these 
jellies were not made directly from fruit-juice would not be 
suspected from taste or texture. Jellies equally good were 
made in this way from the pectin from sweet apples, ¢rab- 
apples and peaches. This last fact would seem to indicate that 
the pectin of peaches does not differ materially, at least from 
a practical standpoint, from that of other jelly-making fruits. 

It may be of interest to add that pectin was extracted from 
jelly (the jelly being previously dissolved in an equal volume 
of water) by the method used for extracting pectin from fruit 
juices. This pectin apparently corresponded in its physical and 
chemical characteristics with that extracted directly from fruit 
juices. Good fruit jelly invariably gives the alcohol test for 
pectin. These facts would seem to indicate that pectin in the 
formation of jelly does not undergo any deep-seated change, 
but rather that the phenomenon of jelly-making is more nearly 
physical than chemical. . 

Summary: 1. The essential constituents of a jelly-making 
fruit juice are, first, pectin; second, acid. 

2. A desirable accessory constituent is cane-sugar. Too 
much sugar is likely to be used in jelly-making, with a econse- 
quent deterioration of the quality of the jelly. The amount 
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of inversion preferably produced in this cane-sugar is yet 
undetermined. 

38. Over-dilution of fruit-juice should be avoided, since this 
leads to the use of too much sugar; probably the extra boil- 
ing thus rendered necessary also impairs the texture of the 
jelly. 

4. The physical constants of hot juice ready to jell on 
cooling are, substantially, boiling point 103 degrees C. and 
specific gravity 1.28. 

5. Jelly is readily made through boiling pectin with acid, 
water and sugar. 

6. Jelly-making seems to consist in so controlling condi- 
tions by means of acid and sugar and boiling as to cause the 
pectin to be precipitated in a continuous mass throughout the 
volume allotted to it. 

We have the following letter from one of our subscribers: 
**We are sending you a sample of sugar butter which some of 
our trade want us to put up for them. We judge that there 
is something they use to prevent the melted sugar from again 
granulating, and we also judge, from the price and the flavor, 
that the percentage of maple they use is decidedly small. If 
you ean give us the ingredients of these goods and tell us how 
they are put together we would be glad to have you do so.’’ 

We made an analysis of the sample and replied as follows: 

‘*Reporting upon the sample of sugar butter submitted in 
accordance with yours of the Ist inst. we find as follows: 


Dvect POIMFIMAEION . .. 6 occ cccesscesesecscscces +79.1 
PO NOES cox 660s ccctevace sve sscdeonaun —23.8 
Cane sugar from polarization.................... 77.95% 
PM ~cicc er cerededtaesemetnwedes nes 5.64% 
ME ta kic pire cenkd eb eeteneds osedieeegen eee 44% 
i i Occ cgesass eckaeudieeeweemeahane 34% 
Alkalinity water soluble ash; tenth normal alkali 
required to neutralize ash from one gram of 
40 ¢. @. 


sample 
Alkalinity water insoluble ash; tenth normal alkali 

required to neutralize water insoluble ash from 

OU I OE GION 65k bdo ccc csadsessasiases 
DE POE UNOR cicada ned cdiincnesweed wee dnaues 

‘‘The sugar present, as will be seen, is 
present as cane sugar. From the polarization no inversion of 
the sugar would be indicated, as the direct polarization is a lit- 
tle higher than the cane sugar present, which is not the case 
where true invert sugar, obtained by the inversion of cane 
sugar, is present with cane sugar. On the other hand the 
polarization does not indicate any appreciable amount of 
glucose, so that the reducing sugars present are nearly optically 
inactive, which could be secured by the presence of a small 
amount of dextrin or dextrose, together with some invert sugar, 
so that from the character of the sugars, together with the 
character of the ash, no potassium bitartrate, citric acid or 
other inverying agents have been employed to secure partial 
inversion of the sugar to prevent crystallization. 

‘*From the character of the sugar butter it is possible that 
diastase of malt has been added. This is sometimes employed 
by confectioners to give a more creamy consistence to cream 
goods and to aid against granulation, though no appreciable 
amount of inversion takes places If a low quality of diastase 
of malt was used there would be some dextrin or dextrose 
present which would give the characters observed on polariza- 
tion. 

‘*In regard to the amount of maple sugar present, so far 
as can be judged from the ash and its characters, together 
with the malic acid value, somewhere around one-third of the 


15 ¢. ¢. 
9 


product would appear to be maple sugar. Where other sub- 
stances are added it is difficult to tell to what extent the 
normal character by which maple sugar is judged have been 
altered, so that from the usual constants of maple sugar 
we can only give an approximate estimation which we would 
place at about one-third. 

‘*The diastase of malt as employed by confectioners in their 
eream goods is prepared by taking one ounce of diastase to 
two gallons of water, and add one quart of alcohol to prevent 
spoilage of the preparation. Then one ounce of this solution 
is used to 100-pound batch of cream goods. If a low quality 
of diastase was used it probably would be necessary to use a 
somewhat larger quantity, and where the diastase solution is 
not to be kept for any length of time, of course no alcohol 
would need to be added. We would suggest your trying the 
diastase of malt, which you can secure from Merck & Co., 
New York City, or other chemical supply houses, to prevent 
graining. 

‘“This same result can, of course, be accomplished by using 
a small percentage of glucose or by inverying part of the 
sugar. In such a case, however, considerable care must be 
employed to avoid too much inversion or the addition of too 
much glucose or the product will be too sticky. With the 
employment of diastase it would be only necessary to take the 
desired amount of maple and cane sugar with sufficient water 
to give about 80 per cent sugar in the finished product, or a 
little more water could be used and the volume reduced, adding 
the diastase of malt solution at the time of heating. 

‘*In the sample submitted there was also a little caramel 
added for color which, of course, could be added to secure the 
desired shade.’’ 


Cause of Cloudy Liquor on Peas. 

We have been making a special study of the principal causes 
of cloudy liquor on peas. An examination of the liquor on 
cloudy peas shows that the cloudiness is produced principally 
by the starchy contents of the pea brought into solution in 
the brine. The immediate cause of this condition is the action 
of too much heat on the peas. This may result first from an 
over-process, to prolonged cooking after the process where the 
cans are not chilled properly, to continued heating of the peas 
after the blanching due to a failure in properly chilling them, 
also to an overcook in the blanch where peas are not properly 
separated into the two classes of tender and hard peas. Cloudy 
liquor may also be caused, and indeed is very frequently caused, 
by the mashing of the peas in the various machines employed 
in canning, but principally in the filling machine. In all ma- 
chines where the measuring is accomplished in cups with the 
grinding cut off, or with a cut off which closes absolutely tight, 
there are a great many peas mashed, and these mashed peas 
will cook to pieces in the process and cause cloudy liquor. With 
such a machine there will always be more or less trouble with 
cloudy liquor. Any filling machine to properly measure and 
eut off a certain amount of peas for each can should have a 
eut off which will close within a certain distance of the side of 
the measuring cup, usually about one-half the diameter of the 
pea, so that they will not wedge or come between the cut off 
and the edge of the cup. 

The Separation of Peas by the Means of Brine. 

Machines have been perfected for separating the young 
tender peas from those which are more matured by passing 
them into a solution of brine. In the Northern states this 
separation need not be made but once; the young, tender peas 
will float in a 15° brine and the harder peas will sink to the 
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bottom. In the Middle States it is make . two 
separations, one of the young, tender peas, another of the more 
mature peas and still another of those peas which are hard 
and more fully matured. This system of separating peas is 
the best method every discovered for obtaining a uniform 
quality on the different grades. After the peas have been 
separated into either two or three grades the blanching may 
be regulated with absolute certainty, and it stands to reason 
that the amount of blanching must vary considerably since the 
young, tender peas may be blanched in one to one and one-half 
minutes while the more mature peas require from five to 
twenty minutes, according to their hardness. Now any one can 
readily see how impossible it would be to get a uniform blanch 
if all these three grades are mixed together. Some of the peas 
would surely be cooked to pieces before the more mature peas 
were properly blanched. This very fact is the cause of cloudy 
liquor in a great majority of the cases. Then again, the split 
peas and mashed peas, hulls, pieces of burr, thistle should be 
removed so that nothing but sound, unbroken peas are filled 
into the cans, and I would advocate the use of a Clipper ma- 
chine to be used on the peas after they have been blanched 
and properly chilled. This machine gives excellent service in 
separating the good peas and when the fan is set at high 
speed will remove all the skins which are loose. After having 
made the proper separation of the peas into two or three grades 
and properly blanched, chilled in cold water and cleaned in 
the clipper the packer now has a uniform product to deal with. 
Of course it is understood that peas have been properly sized 
and hand-picked, then having a good filling machine, a clear 
filtered brine made with soft water and pure salt, he has noth- 
ing to do but to process them at the required temperature and 
chill to absolute coldness and he will undoubtedly have a clear, 
bright liquor and the peas will not be cooked to pieces. 

The proper filling of the cans is quite important, too; they 
should cut out with the liquor covering them well, and the peas 
should show within a half inch of the top of the can. The 
amount of peas has to be regulated according to the amount of 
starch which they contain. The more mature peas have more 
starch than the very young peas, and under the action of heat 
this starch expands so that the can must not be filled quite as 
full with the more mature peas as is required with smaller, 
tender peas. The peas which have a large percentage of starch 
(as do the more mature peas) do not seem to require as long 
process to accomplish sterilization as the young, tender peas 
which have less starch. They have a tendency to cook to pieces 
more in the final sterilization, therefore a process of two or 
three minutes less than the young peas will suffice. As a gen- 
eral proposition we find that No. 2 cans of young, tender peas 
require 30 minutes at 240° F. As the peas mature this time 
ean be cut down two or three minutes, and in some cases as 
much as five minutes. If the packer is properly equipped with 
an incubating room he can very frequently cut his time as 
much as five minutes on the more mature peas, but never with- 
out careful test. 

Summary: Careful grading of the peas to get those of dif- 
ferent maturity so that they can be handled in separate lots. 

Careful blanching of peas according to their maturity. 

Proper chilling of the peas after blanching. 

Removing splits and loose skins by machinery. 

Use no filling machine with clean cut off or grinding valve. 

Fill the cans so that they will cut the liquor completely 
covering the peas and the peas to be within one-half inch of 
the top of the can. 

Proper processing and most important of all proper chilling 
after the process. 


necessary to 


The Removal of. Thistles. 


Where thistles grow in the field with the peas they are most 
difficult to remove except by machinery. It is a tedious job to 
pick them out by hand and they cannot be floated off with 
water or brine successfully unless a special machine is em- 
ployed to do this work while the peas are sinking. A properly 
made machine will remove fully 90 per cent of the thistles 
and the balance must be removed immediately by hand. If 
they are not removed at once they will impart an unpleasant 
flavor to the peas. The water used in separation tends to 
extract this unpleasant flavor from the thistles and the peas 
take up the flavor so every packer should bear in mind that 
these burrs which the machine does not remove should be care- 
fully picked out by hand at once. This is very easily done 
by passing them over a belt. 





Anything to sell a canner advertise it with a “Canner” want 
ad. 


ORGANIZE CHICAGO ASSOCIATION OF MANUFACTUR- 
ERS’ REPRESENTATIVES. 

A Chicago Association of Manufacturers’ Repre- 
sentatives has just been organized. It is an auxiliary 
of the American Specialty Manufacturers’ association. 
J. T. Austin, secretary of the national organization, 
says of the purpose of the new society: 

“The American association is composed of manu- 
facturers of such grocers’ specialties as health foods, 
canned goods, sauces, preserves, and soaps. It seeks 
to protect consumers from inferior goods and the re- 
tailer from misrepresentation. 

“Jobbers will be asked to sign an agreement wherein 
they will pledge themselves to deliver promptly all 
acceptable orders that bear the stamp of the associa- 
tion and to return promptly to the manufacturer all 
declined orders. Monthly meetings will be held 
to discuss trade questions, and there will be social 
gatherings.” 

Officers of the Chicago organization are: 

President—William H. Nichols. 

Vice-president—Charles L. Jenks. 

Secretary-treasurer—L. D. Wallace. 

Executive Committee—George T. Jennings, H. R. 
Mackenzie, R. L. Koenig, and George R. Morrell. 


MEETING OF MODEL FOOD LAW COMMITTEE. 

There will be a meeting on Monday, August 23, 
1909, of the committee appointed by the Association 
of State and National Food and Dairy Departments 
to draft a model food bill. 

This meeting wili be held at Denver, Colo., in con- 
nection with the meeting of the association, and manu- 
facturers interested will be given an opportunity to 
appeat before the committee and make any statement 
or suggestion with regard to the provisions of the 
proposed model food bill. 

Chairman E. F. Ladd of this committee asks that 
all statements and arguments be submitted in type- 
written form, and, if possible, that the same be sub- 
mitted to a member of the committee before the meet- 
ing at Denver, in order that the committee may have 
an opportunity to consider the suggestions. 

The time will be limited to five minutes for 
speaker who appears before the committee. 


-ach 


STILL THEY COME—MORE SUBSCRIPTIONS TO CAN- 
NERS’ PUBLICITY FUND. 


Secretary Gorrell of the National Canners’ associa- 
tion is continuing a vigorous campaign in the interest 
of the publicity fund, and the appended list of subscrip- 
tions received during the last two weeks shows that his 
efforts are bearing excellent fruit. The following 
list contains the names of latest subscribers to the 


fund: 
Sun Prairie Canning Co., Sun Prairie, Wis. 
F. P. Roe & Bro., Greensboro, Md. 
Robert Jarrell, Goldsboro, Md. 
The Hearn Company, Cambridge, Md. 
Dirickson & Phillips, Preston, Md. 
Easton Packing Co., Easton, Md. 
Noah Webster, Cambridge, Md. 
Frank Wright, Federalsburg, Md. 
Charles Webster, E. New Market, Md. 
O. R. Wright, Hurlock, Md. 
J. A. Baker, E. New Market, Md. 
Roland Webster, Hurlock, Md. 
C. 8. Ralph & Bro., Vienna, Md. 
J. B. Andrews, Hurlock, Md. 
J. P. Holsinger, Ridgely, Md. 
Vane & McWilliams, Rhodesdale, Md. 
Charles S. Bradley, Preston, Md. 
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P. S. Messick, Hurlock, Md., 

O. W. Hubbard, E. New Market, Md. 

). A. Andrew, Berkley, Md. 

D. E. Price & Son, Darlington, Md. 

. E. Greenaldn, Aberdeen, Md. 

W. H. Bodt, Churchville, Md. 

M. J. & C. M. Mahan, Aberdeen, Md. 
Thos. D, Miller, Havre de Grace, Md. 
Adam Bechtold, Aberdeen, Md. 

W. J. Shanahan, Bel Air, Md. 

Frank Preston, tiavre de Grace, Md. 

A. F. Anderson, Havre de Grace, Md. 
Alex Preston, Aberdeen, Md. 

G. D. Gorrell, Churchville, Md. 

A. H. Wilson, Aberdeen, Md. 

The East Toledo Canning Co., Toledo, Ohio. 
The Citizens Canning Co., Spiceland, Ind. 


GOVERNMENT OFFICIALS CONSIDER USE OF ALUM 
IN PICKLES. 

The Federal Board of Food and Drug Inspection 
held a hearing a few days ago for the purpose of con- 
sidering the use of alum in food. Alum in pickles was 
opposed by Prof. James M. Anders, professor of prac- 
tice, theory and clinical medicine in the Medico- 
Chirurgical College, of Philadelphia. Professor 
Anders represented the Association for the Promotion 
of Purity in Food Products, composed of manufac- 
turers who do not use chemical preservatives. He said 
alum was an astringent and when taken into the sys- 
tem in the quantities used to preserve pickles acted 
very injuriously upon the stomach and bowels. He 
denounced the practice of using alum in pickle 
products as dangerous because of its effect upon the 
system and especially when in combination with medi- 
cines taken before or after meals. 

Dr. Walter S. Haines, of Chicago, in reply to a 
question by Dr. Wiley, stated that the question of 
alum in pickies was different, as in them the alum 
came directly into the system. He did not care what 
kind of baking powder was used in his household, 
but he forbid the use of pickles containing alum, as he 
“could not tell how much alum was used.” His 
mother used some in her pickles but after investigation 
he decided the quantity used was too small to be very 
injurious. 

Washington dispatches state that before making any 
decision upon use of alum in food products the De- 
partment of Agriculture will wait until further testi- 
mony in the form of briefs is submitted to the officials. 
This, with all the records of the hearings held, will 
have to be examined, and as it is so voluminous, it is 
claimed that it will be some time before any decision 
is arrived at. 

Officials of the department are unwilling to say that 
an investigation as to the effect of alum upon the 
human system would be made, although it was given 


to be understood that the department has practically 
made up its mind as to that. It is declared that the 
hearings given representatives of the manufacturers of 
alum baking powder and pickle manufacturers who 
use alum, were merely for the purpose of putting their 
opinion on record with the department. 


SUMMARY OF GOVERNMENT’S JULY CROP REPORT. 

The following tabulation is a summary for the 
United States of the condition of several principal 
crops on July 1, with comparisons, as estimated by the 
Bureau of Statistics of the United States Department 
of Agriculture: 


-—-Condition July 1-— June 1, 
1909. 1908. 1907. 10-Yr. Av. 1909. 

Oe .. 89.3 82.8 80.2 84.8 
Sweet potatoes.... 89.7 89.8 85.9 89.0 a 
MINE farda:e k-anneee 54.6 57.6 44.0 62.3 61.4 
oe ce sO 91.6 89.4 81.5 sn bee 
RL Sataeeaue 50.0 69.7 35.7 58.7 54.1 
RE rr 57.5 69.7 ee - 61.8 
a ee 90.2 87.9 84.0 87.2 occ 
Blackberries ...... 88.9 90.5 87.8 ia 90.0 
Raspberries ...... 89.5 88.4 85.8 88.4 


McDONALD MACHINE CO. OPEN OFFICES IN COM- 
MERCIAL NATIONAL BANK BUILDING. 

An announcement just issued by the McDonald 
Machine Company, the well known Chicago manufac- 
turers of can making machinery, says: 

Owing to the increase in volume of business, and for the 
convenience of our customers, we have established a sales 
office in the Commercial National Bank building, Chicago, IIl.. 
where all your future inquiries should be directed to receive 
prompt attention. 

Our sales force is thoroughly organized under the direc- 
tion of our Mr. B. M. Osbun, and our designing department is 
always at your service when in need of special equipment in 
our line. 


McDONALD MACHINE CO., 
Chicago, Ill. 


INDIANA CANNERS TO MEET. 

There will be a meeting of the members of the 
Indiana Canners’ association at the Denison Hotel, at 
Indianapolis, on Thursday, July 29, called for the pur- 
pose of formulating standards on kraut, lye hominy, 
and pumpkin. The meeting will open at 10:30 o’clock 
A. M. 

Secretary F. Jos. Schuler of the Indiana Canners’ 
association, and President C. W. McReynolds, of Ko- 
komo, consider the subject of standards for kraut, lye 
hominy and punipkin of importance to Indiana pack- 
ers, and they ask for a full attendance. 


TOMATO MACHINERY. 
Do you want to buy or sell any tomato machinery? If 
so use a ‘‘Canner’’ Want or For Sale ad. at once before the 
season opens. 
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Personal Paragraphs 








E. A. Smith, vice-president and manager of the 
Ridgeland Canning Company, one of the principal 
vegetable canning concerns in Mississippi, was a caller 
at THE CANNER Office last week. 

Dr. A. W. Bitting, who is the Department of Agri- 
culture’s chief canned goods expert in the west, passed 
through Chicago, Tuesday, on his way to Wisconsin, 
where during the next week he will conduct some 
interesting experiments on peas. 

Walter A. Frost is back in the harness after a vaca- 
tion spent on a Michigan farm. The former president 
of the National Canned Goods and Dried Fruit Brok- 
ers’ association worked in the hayfields during several 
hot days, and says he feels better for the experience. 

John M. Paver, Jr., sales manager of the Gibson 
City (Ill.) Canning Company, paid THE CANNER a 
very pleasant visit Sunday. John M. looks fine and is 
making a big success in marketing the excellent qual- 
ity of canned goods packed at Gibson City. 

Prof. E. W. Duckwall, director of the National Can- 
ners’ Laboratory at Aspinwall, Pa., an institution 
which has been of vast advantage to the canning in- 
dustry, spent a portion of Saturday last in Chicago. 
Professor Duckwall was returning to Aspinwall from 
Michigan, where he has been doing some important 
bacteriological work in connection with the pea pack. 

Robert J. Roulston, manager of the canned goods 
department of the McNeil & Higgins Co., of this city; 
has been unanimously elected president of the Chicago 
Library Board. Mr. Roulston was vice-president of 


the board and was placed in nomination by the former 
president. Mr. Roulston is a man of fine ability, 
stands very high in the trade, is one of the most ex- 
perienced canned goods men in the country, and is re- 
ceiving the congratulations of his hosts of friends on 
the new honor which has been conferred upon him. 

THE CANNER received a visit on Tuesday from Mr. 
Kaju Nakamura, editor of the Japanese-American 
Commercial Weekly, published in New York, and de- 
voted to the fisheries and canning industries of Japan, 
which, Mr. Nakamura says, have developed rapidly 
since the war with Russia. The canneries in the land 
of the Mikado now number several hundred, and some 
of them, especially the sardine factories, are quite 
large. Mr. Nakamura left Tuesday afternoon for 
Seattle, to attend the Alaska-Yukon Exposition, as 
representative of the Japanese Fisheries Bureau, which 
will have an exhibit there. 

Fred L. Dutton, sales manager for the Grafton 
Johnson canneries, of Greenwood, Ind., visited the 
New York market last week, and to an interviewer 
said regarding the condition of canners’ crops: “The 
pea pack in Indiana is ended and the results are dis- 
appointing to the packer. The acreage was less by a 
good deal than that of last year, and the yield per acre 
was smaller, being 55 cases, against a normal output 
of 80 cases. The Indiana crop, therefore, is fully 30 
per cent short of an average, but I must say that the 
quality is finer than for many years, and in this I am 
sure I will be substantiated by buyers. Reports from 
Michigan and Wisconsin as to the progress of the pea 
crop indicate a wide difference of opinion as to the 
probable yield in the various localities. 
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Wisconsin Secretary Acts Promptly in Effort to Prevent 
Amendment to F. I. D. No. 99. 
Sheboygan, Wis., July 10, 1909. 

Epirok CANNER: I note comment in your paper on Food 
Inspection Decision No. 99, relative to form of guaranty state- 
ment. I also note your suggestion that secretaries of state 
associations should write to the Board of Food and Drug In- 
spection, pointing out the merits of that decision and asking 
that it remain in force. 

Mr. W. C. Leitsch, president of our association, called atten- 
tion to this matter about a month ago, and I wrote all of our 
members a personal letter, explaining the effect of said decision 
and asking them to write to the Board of Food and Drug 
{nspection to keep it in force, ete. I have also written such a 
letter as secretary of the association. Many of our members 
have written to keep the decision in force. The decision will 
do much to prevent canned goods from sailing under false 
colors. CHARLES VOIGHT, Secretary. 


Should Canned Goods Advertising Await Fixing of Stand- 
ards by Dr. Wiley’s Board? Federal Food Law 
Failed to Improve Quality of Canned Goods. 

Smyrna, Del., July 8, 1909. 

Epirok CANNER: I have read with great interest all that 
you have published in your most excellent journal concerning 
the Publicity Campaign, and other items of interest to canners. 
As chairman of the committee to fix standards for tomatoes, 
I suggested to President Crary of the National Canners’ Asso- 
ciation that the proper place from which this most important 
action should emanate, was Washington, D. C. That any 
standard that might be fixed by either the National Canners’ 
Association or any sectional association would be only in the 
nature of a gentlemen’s agreement, and not binding even upon 
the members of said association or associations, and of course 
of no binding force upon the large number of canners who do 
not belong to any association. Accordingly, the executive com- 
mittee of the National Association put this question—and 
properly so in my judgment—of the fixing of standards up to 
the Board of Food and Drug Inspection, presided over by Dr. 
H. W. Wiley. 

Now, I am equally interested in the Publicity Campaign as 
inaugurated by Mr. Samuel F. Haserot’s committee. The ques- 
tion now in my mind is whether it is not best to wait until we 
get standards for all canned goods fixed by Dr. Wiley’s board 
before launching out on an intense scheme, at least, of adver- 
tising canned goods. And this question in my mind is based 
on what I believe to have been the effect or result of the enact- 
ment of the Pure Food Law. When the Pure Food Law went 
into effect I believe it tremendously stimulated the consump- 
tion of canned goods, but when the consumers found that slops 
and not even good seconds were sold as standards, they at once 
concluded that the Pure Food Law was a fraud, at least that 
it had in no sense improved the quality of canned goods. 
Hence the slump in the consumption of canned goods that has 
taken place within the past twelve months. 


Now, if we shall start out on an active campaign of adver- 
tising canned goods, with the retailers’ shelves ‘filled with the 
same kind that has occupied them hitherto, our Publicity Cam- 
paign will suffer, just as I believe the Pure Food Law to a 
degree at least has. If, however, we can get standards fixed 
by authority, that will compel every packer to measure up to 
a given line of whatever kind of canned goods he packs, and 
that will also prohibit him from labeling seconds as standards, 
we can then advertise as freely and liberally as we may, in 
the full confidence that the canned goods on the retailers’ 
shelves will verify the statements we may put in print. The 
canners are surely standing in their own light in not con- 
tributing liberally and loyally to the Publicity Campaign fund. 
This pledging should go on apace, for it will take some time 
to launch the scheme successfully, and get it going, and the 
pledges, indeed the funds, should be in hand when this adver 
tising is begun. 

Now, of course, I do not undertake for one moment to sug- 
gest any course to the Publicity Bureau, but am only pre- 
senting my own views as above outlined. Advertising of the 
purity and wholesomeness of canned goods, of course can be 
done, and even this, in my judgment, would be much more 
effective if standards were first fixed, because just so sure as 
any consumer purchases a bum can of any article of canned 
goods, all the printing that the Publicity Bureau may do would 
not wipe out the harm that this single purchase will have ac- 
complished with that particular individual. If we are able 
to deliver the goods, then our advertising can go forward in 
a most earnest and intense fashion, and if we can get standards 
fixed with the authority of the Federal Government behind 
them, the more we can say in print about canned goods the 
better, because all we are likely to say will be verified in the 
character of the goods exposed for sale on the shelves of the 
retailers throughout the country. 

I submit these views in the hope that discussion may result 
for the benefit of the clientele, you serve. 

Very truly yours, 
W. O. HOFFEOKER. 
Maine Corn Vs. Product of the West.—Corn Buyer Lee 
Replies to Corn Packer Greene.—Denies the ‘‘Much 
Vaunted’’ Natural Superiority of Maine Article 
Over Best Quality Western Packing. 
Chicago, Ill., July 12, 1909. 

Epiror CANNER: In your issue of July 2, you published an 
article signed ‘‘Furioso Bombastes Greene,’’ dated Portland, 
Me., criticising an article in The Trade of Baltimore. 

Being the author of the article in The Trade, I regret ex- 
ceedingly to have aroused the intolerant spirit of illogical abuse 
and discourtesy which seems to be the chief stock in trade of 
your correspondent. 

In diseussing trade subjects every man engaged in the trade 
has a right to his opinion and should express it if he chooses 
to do so without fear or favor and all discussions should be 
courteously conducted, as the use of epithets and abuse is a 
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prime indication of mental inferiority, lack of education, or 
the desperation of a weak cause. 

No intelligent man, who reads the article I wrote, comparing 
the qualities of Maine and Illinois canned corn, can say that 
{ made an unfair statement and every statement is susceptible 
of proof. 

Ll am not inimical to Maine packers or Maine canned corn. 
The article which I wrote was published in a paper which goes 
only to the wholesale trade and was intended to do good and 
not harm. It was written upon a legitimate subject of dis- 
cussion, of general interest to the trade, based upon facts and 
without sensational features. 

I gave Maine credit for packing fine corn in the past and in 
the present, and stated that her best and most conscientious 
packers were still adhering to the methods which gained for 
Maine the reputation and popularity which it deservedly held 
so long. I did state, and I now maintain, that some of her 
packers have departed from those methods and that they have 
inujred the reputation of Maine corn by cutting the corn deep 
and putting water in the can instead of the milk of the corn 
as formerly. 

Whether these packers were ‘‘poor packers or packers of 
seconds or thirds’’ or whatever Mr. Verdant may choose to 
call them, does not matter, I have seen the business on the 
label it was put under dwindle as the goods were returned as 
unsatisfactory, until the reputation of the label was entirely 
destroyed, because consumers preferred Maine style Western 
corn to Western style Maine corn. 

The Burnham & Morrill Company sells about seventy-five 
thousand (possibly more) cases of their Paris Brand corn per 
annum in Chicago. No other Maine packer puts 5,000 cases 
of his corn in this market under his own label per annum. The 
consumption in and distribution of canned corn from the city 
of Chicago per annum aggregates nearly two million cases. 

I do not think that the entire distribution and sale of canned 
Maine corn in Chicago per annum under jobbers’ labels and 
packers’ labels will exceed two hundred thousand eases or one- 
tenth of the total. Twenty-five years ago Maine supplied 
nearly all the canned corn that Chicago used. Why is this 
decrease? 

Today Paris Brand Maine corn is very scarce in this market 
and is being brought here from other cities because there was 


a light purchase of futures of that brand by local jobbers last 
year. With all that, $1.10 is the highest price retailers will 
pay for it and it is the great staple, well-advertised, reliable 
brand, packed in the old style, honestly and acceptably. A 
dozen brands of Country Gentleman corn are being quoted and 
sold at $1.05, $1.10 and $1.15, and several brands of fancy 
Illinois, Crosby, Zig Zag or Mason’s seed corn are being freely 
sold in Chicago to the retail trade for from 95¢ to $1.10 and 
no other brand of Maine packed corn except Burnham & Mor- 
rill’s Paris brand will bring more than that price, not even 
under the heavily advertised and pushed jobbers’ labels. 

These statements are all susceptible of proof by the editor 
of THE CANNER if he will look over the market. 

Greene says that Maine corn is shipped into other states to 
packers to go out under their best labels! Possibly to New 
York packers, who, on account of unreliability of climate, find 
the growing of corn unprofitable, but not to Illinois, Ohio, 
Indiana or Iowa. On the contrary, I have just had a talk with 
a big broker, who states that in years past he has purchased 
and shipped to Maine packers, in short pack years in Maine, 
many thousand cases of Illinois canned corn, which came back 
west under Maine labels and which gave splendid satisfaction 
to buyers, who accepted it on contract and who wanted more. 

To come down to plain facts, however, the vaunted natural 
superiority in tenderness, in flavor, etc., etc., of Maine corn 
over the best qualities of Illinois, Indiana, Ohio, Wisconsin 
and Iowa canned corn is a gigantic bluff which should have 
been called long ago. 

Any careful, painstaking Western packer, who will put the 
same amount of sugar in his canned corn as they do in Maine 
and keep the consistency right by keeping the water out of it, 
can cut unlabeled corn with any buyer and find him unable by 
taste or appearance to discover the alleged Maine superiority, 
and many Western packers are doing so. 

I realize that this assertion is heresy, for Maine has a num- 
ber of bluffers like Fresh, Precocious Greene, who have bluffed 
the buyers and brokers so strongly that they are afraid to 
express an opinion contrary to the one which has been so long 
tamely and meekly accepted. 

But isn’t it ridiculous to assert or admit that the rock- 
bound and ‘‘rock-covered’’ state of Maine, with a bleak 
climate like that of Alaska and a sterile soil, can produce 























How Do You Grade Your Beets? 


Is the other fellow beating you out by using a machine to do 
this work, while you are doing it by hand ? 7 
Here is a machine that will do it perfectly. 


the dirt first, then delivers you three grades or sizes, ranging 
from the small fancy to the large ones for slicing. 
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We would be glad to 


quote you prices on same. 
Send for our latest cata- 
logue. 
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better sugar corn than the prairies of Illinois, Indiana, Ohio 
or Iowa, black and fat with richness and depth of soil, with 
a temperate and moist climate and every facility for growing 
and canning corn that money, skill and an enormous output 
ean bring? 

Why, my dear, deluded Greene, your state isn’t in the game 
any longer! You are just looking on at the game while the 
other fellows play it! I am told that your soil is so thin and 
your fields are so perpendicular that you set them on edge 
and plant them on both sides and that two men gather corn, 
one carrying a bag, the other acting as scout, who when he 
finds an ear of corn yells, ‘‘here’s one! ’’ : 

Just as an illustration of the ridiculous nature of the claims 
of Maine, I have before me the report of the United States 
Department of Agriculture of date July 8, 1909, as follows: 


‘Washington, D. C., July 8, 1909. 
‘<The preliminary estimate of the area of corn planted is 
109,006,000 acres, an inerease of 7,218,000 acres (7.1 per cent) 
as compared with the final estimate of last year’s acreage. 
‘“The average condition of the corn crop on July 1, 1909, 
was 89.3, as compared with 82.8 on July 1, 1908, 80.2 on July 
1, 1907, and 84.8, the ten-year average on July 1. 
Comparisons for important corn States follow: 


ACREAGE, 1909. 
Per Cent 


States. of 1909. Acres. 
Oe ee ee 10,206,000 
EE ee eee er ree eee 9,340,000 
IE hie dike w Aran bac ik orw:a/wed deat saad Sa 8,247,000 
I et iat hua eaidehe. daw Decne ee 7,926,000 
RP ee Tee pre ee ee Pe 108 8,145,000 
ag Rt es es tale SRO 110 7,810,000 
OD. 4.0 ick ad eran Whee Wa wwe” 120 5,915,000 
Indiana 108 4,913,000 
ase Sinin he DNCRUTR bNWie OU ny nals 104 4,472,000 
st EE CI eee tee ree re 108 3,834,000 
DE sis OO cb ee EES Ua Meare tre ou wa 106 3,568,000 
CE 6.04 5.g a Ge ae Boek an ORR 102 3,417,000 
EE ee eee 106 3,233,000 
I Sy ee eee rae 104 2,898,000 
re hee ee ee ee Ere 108 2,889,000 
re eer nr 108 2,862,000 
I 0st dn 4 hs va omen 107 2,218,000 
ae er eee eee 106 2,059,000 
RS ER ee eee a 106 2,040,000 
I, RE sl a) g 2 SMES Gitano «oa Were ele 104 1,976,000 
STE ST Ss Pee ee 130 2,226,000 
Minnesota as Me oy i hs dee ee 1,680,000 
SE re 1,533,000 
SION 6.k arc ahah g O0 Re tured nane 104 1,508,000 
CT OE TOT ee er ery 107.1 109,006,000 


The Agricultural Department doesn’t even classify Maine as 
a corn growing state. 

You will of course say that the discussion is about canned 
corn, not field corn. Very true! but the predominating pro- 
duction of field corn shows the natural appropriateness of eli- 
mate, latitude, length of season, rainfall and sunshine, to the 
production of corn—all kinds of corn—and the growing and 
packing of corn suitable for canning is merely a matter 
of specialization and our packers now have the skill and 
experience through specialization. 

I want to be fair and will say that Maine packs quite a pro- 


portion of the canned corn manufactured in the United States. 
{[ do not know how much, as the statistics which have been 
compiled for several years past include Maine, Vermont and 
New Hampshire in the same summary and I cannot separate 
the Maine pack from that of the other two states. I am in- 
clined to think, however, that the pack of Vermont and New 
Hampshire is unimportant. The figures are as follows: 

1908 1907 

Cases. Cases. 
6,800,000 6,675,000 


1906 
Cases. 
Total corn pack U. 8........ 8,739,000 
Total corn pack Maine, New 


Hampshire and Vermont... 970,000 942,062 1,078,809 
Total corn pack Illinois, Lowa 
ge eee eee 2,874,000 2,867,035 3,792,170 


It will be seen from thle foregoing that the pack of the 
three New England States, where the industry is old, is about 
one-third the pack of the three states of Illinois, lowa and 
Ohio, where it is comparatively new. Maine has been canning 
corn a long time and her superiority in the past has been 
solely attributable to skill, experience and painstaking care in 
growth and preparation. The fiction that her limestone soil, 
her short season, and all those other claims that have been 
dinned into our ears so long, give Maine a climatic and natural 
superiority in the production of canned corn are merely sales- 
men’s arguments and all bosh. 

I am not a corn packer, Greene, but I buy and sell canned 
corn every day, all kinds of canned corn—and I know the 
preferences of the people, retailers and consumers. My sales 
for some time past, spot and future, have averaged fully two 
ears of 850 cases each a week of canned corn, and I sell as 
much at 95 cents to $1.10 per dozen as I do at lower prices. 
My sales of Maine corn per week do not average fifty cases. I 
give the people what they want, you give them what you 
think they ought to have. 

You know your side of the question, I know both sides. I 
eut and compare more kinds of corn in a week on an average 
than you do in a month and I have nothing to concede to 
your opinion as to qualities. 

You ought to be grateful to me for calling the attention of 
the packers of your state to an abuse that is injuring the 
reputation of the State for quality of canned corn. 

Greene also states that he has been supplying processors 
and superintendents to Western canners for years to teach 
them how to pack Maine corn. Just so! The Illinois, Iowa 
and Indiana fellows had the canneries and the soil and the 
climate and the corn, but being new in the business, did not 
have the skill or experience. Your processors had the expe- 
rience and the skill. You were so stingy that you wouldn’t 
pay them enough to induce them to stay at home and now 
[linois and Iowa, Ohio and Indiana have the men of skill 
and experience as well as all the other essentials. You 
give your case away, Greene! Go get a muzzle! You can’t 
write, you can’t reason, you can’t do anything but use 
abusive language, unworthy of a téamster, and tangle your- 
self up, squall and turn somersaults like a tom-cat in a dip 
net. 

You say that you started packing corn at a salary of 50 
cents a week and that now you are figuring profits and 
drawing dividends. Good for you, Greene. But 50 cents a 
week was too much, if they hired you for a debater. Get 
back to your corn husking job, it fits you best. Induce your 
people to put up somebody as a champion in this discussion 
who can do them eredit. You are a pudding. 

J. A. LEE. 


























YOU NEED THE BEST CAN MARKER THAT MONEY CAN BUY. 


Order it now aud get the m atter off your mind. 

RYDER CAN MARKER 
Simple in construction. Easy 
and positive in action. Ready 
for first and every can. Type 
changes for different grades 
instantaneous. Adjustment to 
different size cans quick and 
accurate. Equipment of type- 
holders and rubber type com- 
plete with every machine. 
Minimum of ink evaporation 
and type renewals. Mechani- 
cally designed and mechani- 
eally built Fully tried out in 
nine different factories in New 
York State, season ’08, Perfect 
in efficiency. Lasting in dura- 
bility. Fully guaranteed. 
Send for list of users, testimonials, etc. 


S. M. RYDER & SON, “?39#7* New York 


Sprague Canning Machinery Co., Western Agents, 5 Wabash Ave, Chicago 

















HOGG & LYTLE 
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Peas and Beans 
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TORONTO, CANADA 
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FIRE INSURANCE AT CANNERS’ EXCHANGE 


ADVISORY COMMITTEE 


LANSING B. WARNER, Attorney and Manager FRANK VANCAMP,Chairman CHAS, S. CRARY, Treasurer 


Indianapolis, Ind. Hoopeston, Ill. 
5 Wabash Avenue GEORGE G. BAILEY WM. BR. ROAO 
CHICAGO Rome, N.Y. Hart, Mich. 


L. A. SEARS, Chillicothe, Ohio. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 


THE SUCCESSFUL MAN 


not only sees an opportunity, but takes advantage of it promptly. 

Canners’ Exchange saved Subscribers approximately 80 per cent of their 
earned premiums for the year 1908. 

Your opportunity for the 1908 saving has slipped away. Are you going 
to allow the 1909 saving or any portion of it to slip away also? 

Canners’ Exchange has assumed large proportions and your interests 
demand that you become subscribers. 

Do not lag behind. We have already demonstrated success. 











For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 



































The Blakeslee Simplicity |] | ““cmtSnectetrercme-roocmar 
Can Righting Machine 


The First and Only Complete and Adjustable 
Machine ef its Kind Offered te the Public 


For use with fillers 
of either the one or 
two spout type. 


PRICES 
For 


One - spout 

Machine . $ 75.00 
For 

Two - spout 
Machine . 100.00 


Adjustable for all 
sizes of cans. Positive 
in operation. Has 
given great satisfac- 
tion wherever used, 
and we refer with 
pleasure to all former 
purchasers. 


Send for booklet of 
users’ comments. Works entirely by gravity, needs only to be supplied with cans. 
Price (complete with 30-inches of vertical can chute and 24- 
inches of horizontal can runway) $50.00 f. o. b. Hoopeston, Ill, 


Burden & Blakeslee |} | strcuc canwine macuivery company 


Sales Office, Chicago, Ill. Factory, Hoopeston, Ill. 


CAZENOVIA, N. Y. DANIEL G. TRENCH & CO.. Gen'l Agents 


oy 



































44 THE CANNER AND DRIED FRUIT PACKER, 








ce cS 
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The Concordia Canning Company, Concordia, Mo., has dis- 
continued business. 

The Springtown, Pa., Canning Company’s plant has been 
running on cherries and peas. 

A report from Keokuk, Ia., notes that the Keokuk Canning 
Company has lost a considerable portion of its acreage by 
floods. 

The La Center Canning & Packing Company is operating 
a fruit canning and packing establishment this season at 
La Center, Ore. 

A report from Ullin, Ill., says that a canning factory is 
now assured for that place and that incorporation papers are 
expected to be filed soon. 

The canning factory at Seymour, Wis., has been leased by 
the Gibson City Canning Company, of Gibson City, Ill. They 
will operate the Seymour plant this year on kraut, beets and 
beans. 

At a recent meeting of the British Columbia Canners’ As- 
sociation the rate for sockeye salmon was fixed at 12% cents 
for July and 10 cents for August. These are the prices de- 
manded by the Japanese. 

The Ross Packing Company has been incorporated at 
Fresno, Cal., by John Peterson, William Gray, William John- 
son and C. R. Jones, of Parlier, and N. Anderson, of Selma. 
The capital stock is fixed at $10,000. 

The Green Bay Canning Company, Green Bay, Wis., is run- 
ning on peas. This company expects to keep its plant busy 
until the middle of December, for after the peas are all 
canned, beets, beans and sauer kraut will be canned. 

The Marshall Canning Company’s plant at Marshalltown, 
Ia., owned and controlled for many years by A. T. Birchard, 
has passed into the hands of the F. H. Woodbury estate. The 
plant is at present being operated under lease by the Western 
Grocery Company Mills, but it is stated that it will probably 
be disposed of by the Woodbury estate. 

The Buffalo, N. Y. ‘‘Courier’’ of July 7 contained the fol- 
lowing item of interest: ‘‘On account of the small bid of 
$30,000 for the assets and business of the Erie Preserving 
Company, which has been in the hands of receivers for the 
past two years, it was decided in United States court yester- 
day to hold the matter over for two weeks to see if more 
cannot be realized from the sale. John M. Hull, one of the 
receivers, was present with an order to show cause why the 
property should not be sold for the above amount. George 
P. Keating, representing the Girard National Bank of Phila- 
delphia, one of the largest creditors, stated that the bid was 
too small and that it would be foolish to sell a business 


formerly valued at $640,000 at such a low figure. A meeting 
of creditors will be held soon to determine what action shall 
be taken.’’ 





Fruit Notes 











The Salem (Ore.) ‘‘Statesman’’ says: ‘‘C. O. Constable & 
Co. have purchased the big prune drier at Liberty and will 
remodel and enlarge it so as to be ready for the fall crop. 


The Liberty drier as it now stands is the largest in the state.’’ 


A Salem (Ore.) advice states that a prune pool has been 
formed which will comprehend over a fifth of the prune crop 
of the Willamette valley. The committee in charge of the 
pool includes J. L. Rickman, Bruce Cunningham and Ed Jory. 

The condition of the apple crop, as reported by the crop 
reporting board of the bureau of statistics of the United 
States Department of Agriculture, on July 1 was 54.6, as com- 
pared with 61.4 last month, 57.6 on July 1, 1908, and 62.3, 
the ten-year average on July 1. 

Fruit growers of the Lewis river valley, Washington, have 
perfected an organization to be known as the Lewis River 
Valley Fruit Growers’ Association. The following officers 
for the ensuing year were elected: President, Harry Yount; 
vice-president, E. W. Robinson; treasurer, George Goerig; 
secretary, Rev. Mr. Wilson. Messrs. Chapman, Zuhl, Hewitt, 
Bennett and Scott form the board of directors. 

A Yuba City (Cal.) correspondent reports that the bearing 
acreage in grapes in Sutter county is twice as large as in 
1908, and it is estimated that this will be a banner year for 
the Thompson Seedless variety, of which there are 2,000 acres 
in that county. 





KIECKHEFER BOX COMPANY STARTS WORK. 


Box-making operations in the warehouses of the 
Kieckhefer Box Company, of Milwaukee, Wis., were 
started on last Monday, July 12, making it just eight 
days after the fire, as announced in THE CANNER last 
week, before operations were resumed. The work will 
be carried on temporarily in the company’s ware- 
houses. They will have an output of about 75 per 
cent of their former capacity, working a 10-hour day, 
and by working a night shift they will be able to take 
care of their entire trade. 














ENCINES 


2-10x12 Erie City Slide Valve Engines. 
1-11x16 Atlas Engine. 
2-12x20 Atlas Engines. 


1-14x 7x10 


tions. 
Write for our free Bargain Catalog No. 832. 


Chains, Belting, Etc. 
Special Machinery Bulletin. - . 





MACHINERY ENGINES 


We list below a few of our many hundred special values. These items are ready for immediate 
shipment, and are offered subject to prior sale. Prices cheerfully furnished upon application. 


1-16x14x10 Worthington duplex steam pump. 
1-20x12%4x12 Wheeler & Tappen duplex steam 


pump. 
8-24 inch 3,000,000 gallon centrifugal pumps. 
1 No, 15 Morris centrifugal sand and drainage 
pene. Direct connected to duplex engines. 
1 No. 16 Morris centrifugal pump for belt drive. 
Also complete line of boiler f 
single and double acting, vacuum and bydraulic 
pumps, in fact, pumps of all sizes and descrip- 
We also have pumps, heaters, tanks. 


It illustrates and describes thousands of won- 
derful bargains in merchandise of every kind, including Building Material, Lumber, Pipe, Rope, 
You save 30 to 75 per cent on every article you select. 


CHICAGO HOUSE WRECKING CO., 35th and iron Streets, GHICAGO 


BOILERS 


BOILERS 


20-78x20’ Horizontal Tubular Boilers, 110 lb. pressure. 
12-72x20’ “ “ “ 110 ** “ 


3-72x18’ _ ” ” 95 ** - 
4-66x18’ sy sa = 95 ** ™ 
6-60x16’ i = = ho 
3-54516" is me o _ 
pumps, both 1-48214’ oe « “ 125 ** “ 


Triple Riveted, Butt Strapped. 


Send for our 
- 36 Telephones—All Yards, 1900. 
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| ELEVATING, CONVEYING AND POWER TRANSMIS: 
SION MACHINERY FOR CANNING PLANTS 


Caldwell’s Helicoid 
Conveyor, a_ perfect 
spiral with continuous 
flight, no laps or rivets. 





Link Belt Conveyors ? 
CONVEYORS | Serger Furnished black steel 
Cable Conveyors or galvanized. 


ae ny “ye sppeatane with either link belt- 
ng or fla 
ELEVATORS | Package Elevators 

Elevator Buckets of all kinds 


POWER Shafting, Pulleys and Bearings. 
TRANS- Machine Moulded Gears—largest list of patterns 
MISSION in existence. 

MACHINERY 


Machinery for Rope Drive using wire or 
Manilla rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 





Catalog No. 28 will be sent, 
express charges prepaid, to 
anyone interested in our line 
of machinery. 





Standard Liak-Belt Coaveyor. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Eaginecrieg Office—Fulton Building, 50 Churew Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 















































SAUERKRAUT 


made with the original | 
Magdeburg— Germany 
Machine, will produce the 
much desired long cut 
Sauerkraut. 


All imitations of our ane 
machines cost as much or No. 160.K. OUTDOOR CANNING 


OUTFIT, from actual photograph 
more. Why Not Get aces 


Price for boiler, tank, retort 








the Best? For all further and pump, - - - $90.00 
, 1 D canning, and mak 
information apply to 1 be remaamie, sensing. send socks smmen- meray 


for booklet G-8 describi ine. 
IVAN JOSEPHS, Sole Agent or booklet escribing general line 


District A 
170 E. 93d Street, NEW YORK aenk Agpeate Seentnt 


0. H. PFERSDORF, 21 Wabash Avenue, Chicago H. W. DOPP COMPANY, Buffalo, N.Y. 
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Pure Food Progress 











Misbranding as to Weight or Measure Under the Federal and 


State Food Laws. 

Federal Law: ‘‘That for the purposes of this Act, an 
article shall also be deemed to be misbranded:’’ ‘‘If in 
package form, and the contents are stated in terms of weight 
or measure, they are not plainly and correctly stated on the 
outside of the package.’’ 

Alabama: No provision. 
lature, January, 1911.) 

Arizona: federal provision in force. 

Arkansas: ‘‘That for the purpose of this Act an article 
shall also be deemed to be misbranded:’’ ‘‘If any in pack- 
age form, and the contents are stated in terms of weight or 
measure, they are not plainly and correctly stated on the out- 
side of the package.’’ 

California: ‘‘}I’ood and liquor shall be deemed mislabeled 
or misbranded within the meaning of this Act in any of the 
following cases:’’ ‘‘If in package form, and the contents 
are stated in terms of weight or measure, they are not plainly 
and correctly stated on the outside of the package.’’ 

Colorado: ‘‘For the purposes of this act an article shall 
also be deemed to be misbranded:’’ ‘‘If in package form 
and the contents are stated in terms of weight or measure, 
they are not plainly and correctly stated on the outside of 
the package.’’ 

Connecticut: ‘‘For the purposes of this act an article also 
shall be deemed to be misbranded:’’ ‘‘If, when in package 
form and the contents are stated in terms of weight or 
measure, the weight or measure is not plainly and correctly 
stated on the outside of the package.’’ 

Delaware: No provision. (Next regular session of Legis- 
lature, January, 1909.) 

Florida: ‘‘That for the purpose of this act an article shall 
also be deemed to be misbranded:’’ ‘‘If in package form, 
and the contents are stated in terms of weight or measure, 
they are not plainly and correctly stated on the outside of 
the package.’’ 

Georgia: ‘‘That for the purpose of this act an article shall 
also be deemed to be misbranded:’’ ‘‘If in package form, 
and the contents are stated in terms of weight or measure, 
they are not plainly and correctly stated on the outside of 
the package.’’ 

Idaho: No provision. 
ture, January, 1909.) 

Illinois: ‘‘That for the purpose of this act an article 
shall be deemed misbranded:’’ ‘‘If in any package form 
and the contents are stated in terms of weight or measure, 
they are not correctly and plainly stated .on the outside of 
the package.’’ 

Indiana: ‘‘That for the purpose of this act and article 
shall also be deemed to be misbranded:’’ ‘‘If in the pack- 
age form and the contents are stated in terms of weight or 
measure, they are not plainly and correctly stated on the out 
side of the package.’’ 

Iowa: ‘‘The term used herein, shall 
apply to all articles of food and to any food 
product which is falsely branded, as to the state, territory 
or country in which it is manufactured or produced, or which 
bears any statement of the weight or measure, unless the 
same be a correct statement of the net weight or measure of 
the contents.’’ 

Kansas: ‘‘That for the purpose of this act an article shall 
also be deemed to be misbranded:’’ ‘‘If in package form, 
and the contents are stated in terms of weight or measures, 
the net weight or measure is not plainly or correctly stated 
on the outside of the package.’’ 

Kentucky: ‘‘For the purpose of this act, an article of 
food shall be deemed misbranded:’’ ‘‘If it be misrepre- 
sented as to weight or measure, * * * 7”? 

Louisiana: ‘‘That for the purposes of these regulations 


(Next regular session of Legis- 


(Next regular session of Legisla- 


*‘Misbranded’ as 
* * 


an article shall be deemed to be misbranded:’’ ‘‘If in pack- 
age form, and the contents are stated in terms of weight or 
measure, they are not plainly and correctly stated on the out- 
side of the package.’’ 

Maine: ‘‘That for the purpose of this act an article shall 
also be deemed to be misbranded:’’ ‘‘If in package form, 
and the contents are stated in terms of weight or measure, 
they are not plainly and correctly stated on the outside of 
the package. ’’ 

Maryland: No provision. 
lature, January, 1910.) 

At the 1908 session of Legislature all bills contained fed- 
eral weight provision, but failed of passage through disagree- 
ment as to which department would be charged with enforce- 
ment of the law. 

Massachusetts: No provision. 
ture, January, 1909.) 

At the 1908 session of Legislature a special bill was offered 
requiring a statement of weight, but was adversely reported 
on by committee after full hearing and reported adopted by 
Legislature. 

Michigan: No provision. 
lature, January, 1909.) 


(Next regular session of legis- 


(Next session of Legisla- 


(Next regular session of Legis- 


Minnesota: No provision. (Next regular session of Legis- 
lature, January, 1909.) 
Mississippi: No provision. (Next regular session of Leg- 


islature, January, 1910.) 

Missouri: ‘‘In the case of food, as herein defined, an 
article shall also be deemed to be misbranded:’’ ‘‘If in 
package form, and the contents are stated in terms of weight 
and measure, they are not plainly and correctly stated on the 
outside of the package.’’ 


Montana: No provision. (Next regular session of Legis- 
lature, January, 1909.) 
Nebraska: ‘‘That for the purpose of this act, an article 


shall also be deemed to be misbranded:’’ ‘‘If sold for use 
in Nebraska and in package form, other than canned goods, 
contents, weight, or measure are not correctly stated on the 
outside of the package. Provided, however, this provision 
shall not apply to packages put up by the retailer. In the 
ease of liquids, other than medicines, if the true quantity in 
container thereof, is not correctly stated thereon.’’ 

N. B.—Pending before the Nebraska supreme court for 
interpretation and construction. (Next regular session of 
Legislature, January, 1909.) 

Nevada: No provision. 
ture, January, 1909.) 

New Hampshire: ‘‘That for the purpose of this act, an 
article shall be deemed to be misbranded:’’ ‘‘If in package 
form, and the contents are stated in terms of weight or meas- 
ure, they are not correctly stated on the outside of the pack- 
age.’’ 

New Jersey: ‘‘That for the purposes of this act, an 
article shall also be deemed to be misbranded:’’ ‘‘If in 
package form, and the contents are stated in terms of weight 
or measure, they are not plainly and correctly stated on the 
outside of the package. ’’ 

New Mexico: Federal provision in force. 

New York: No provision. (Next regular session of Legis- 
lature, January, 1909.) 

At the 1908 session of Legislature all proposed pure food 
bills contained federal weight provision. 

North Carolina: ‘‘That for the purpose of this act an 
article shall also be deemed to be misbranded:’’ ‘‘If. in 
package form, and the contents are stated in terms of weight 
or measure, they are not plainly and correctly stated on the 
outside of the package.’’ 

North Dakota: ‘‘Any article of food or beverage shall be 
considered as misbranded, unwholesome, adulterated or insuf- 
ficiently labeled within the meaning of this act:’’ ‘‘If every 
package, bottle or container does not bear the true net 
weight, the name of the real manufacturer or jobbers, and 
the true grade or class of the product, the same to be ex- 
pressed on the face of the principal label in clear and dis- 


(Next regular session of Legisla- 














ing charges. Rate of Insurance, 55 cents. 





SIBLEY WAREHOUSE & STORAGE C0. 


Telephone, Central 790 aad 791 


We solicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, no switch- 
Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 
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200,000 CANS CAPPED & TIPPED 
AT A COST OF $8.00 FOR FUEL 














The “ F, P.”” Gas Machine generates a gas unsurpassed for producing heat 
and light, therefore is especially adapted for canners’ use. 














AUTOMATIC i ECONOMICAL 
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The Above Cut Shows the Complete Machine 


Requires no attention after starting. 

No Blower or other power required. 

Made of Copper, water or gasoline will not corrode it. 
“F. P” Stands for “Fool Proof’’ and “Fire Proof.” 
Over 60,000 machines jn use for lighting. 


For use in heating Steels and Tipping irons, all that is required is the proper burners 
which we make. 

The Machine will pay for itself in two seasons, not considering the amount of labor saved 
and the better work performed, in comparison with other gas machines. 


We will give you a 30 day free trial and if not satisfactory you may return it. 


We do not want your money unless you receive full value for it. 
Write today for full particulars. 


INCANDESCENT LIGHT & STOVE CO. 


427 E. Pearl Street, Cincinnati, Ohio 


The Ayars Machine Co., of Salem, N. J., selected an ‘‘ F. P.’’ Gas Machine for heating the steels on their capping 
machine and lighting their booth at the Canners’ Convention at Louisville, 1909. "They were highly pleased. 


The Sprague Canning Machinery Co. are lighting their factory at Hoopeston, IIl., with five ‘‘ F. P.’’ Gas Machines, 
discontinuing the use of their own electric light plant. 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be ia Thies Office 
Not Later Than Tuesday. 














WANT & OS 











FOR SALE 

















EXPERIENCED HELP WANTED. 





WANTED—A seasoned canned goods salesman for jobbing 

trade who will justify a good salary to start with. Give all 
particulars in first letter. Address ‘‘L. H. K.,’’ care THE 
CANNER. 





WANTED —First-class man as foreman in eutting room, corn 

factory, operating 16 machines. Must be steady and abso- 
lutely temperate. Apply, stating wages wanted and experi- 
ence. Address ‘‘E. B. 8.,’’ care THE CANNER. 





WANTED—During the tomato packing season: of 1909, an 

experienced -man who thoroughly understands tomato can- 
ning machinery, such as capping machines, tomato fillers, ex- 
haust machines and processing; also one who is a good man- 
ager of help. Address ‘‘I. C. Co.,’’ care THE CANNER. 





WANTED—Experienced Hawkins Capper operator. Steady 

employment the year round. Good salary. Start at once. 
Married man preferred. Give references. Address Farmers 
Canning Co., Crothersville, Ind. 








WANTED—Processor thoroughly competent on general can- 
ned goods, pickles and kindred lines. Address ‘‘C. W.,’’ care 
THE CANNER. 








POSITIONS WANTED. 


—— 





WANTED—Position after August 15 as expert capper opera- 

tor. Road experience or repairing; seven years’ experience; 
four years capper foreman. Good reference. Address ‘‘B. 
L.,’’ care THE CANNER. 





WANTED—A practical canner and canned goods man, posted 

on all lines from corn, peas, fruits, to oysters and shrimps, 
wants a position as specialty salesman on the road or as resi- 
dent agent, selling either the retail or jobbing trade or demon- 
strating to the consumer. Fully competent to handle large 
interests, a hustler for results. Position must be a permanent 
one. Address ‘‘Salesman,’’ care THE CANNER. 








MISCELLANEOUS. 





WANTED—Box factory machines or other woodworking ma- 
chinery. Will exchange fine 8-h. p. gas-gasoline engine and 

gasoline gas making machine, 500 lights capacity; also 25-h. p. 

Boston Steam Motor. Address Box 744, St. Louis, Mo. 





WANTED—Brokers having no domestic sardine account, to 
write Box 162, Portland, Me. 








MACHINERY WANTED. 





WANTED—Second-hand Knapp Labelers to be rebuilt to our 
new model. Please state size and serial number of machine. 
Address The Fred H. Knapp Company, Westminster, Md. 





WANTED—One Hawkins Universal Exhauster; must be in 
good condition; state when bought from factory. Address 
Ziegler Canning & Preserving Co., Muscatine, Ia. 





WANTED—Three to five cars good tomato pulp without 

benzoate of soda. Quote very lowest, delivered Sycamore 
in 50-gal. bbls. and 5-gal. cans; state guarantee. Sycamore 
Preserve Works, Sycamore, Lil. 








MACHINERY. 


FOR SALE—One latest style, automatic gas machine, never 
been used. Low price to quick buyer. Address Box 43, 
Petersburg, Ill. 








FOR SALE—4 complete hominy machines, good as new. 
Write L. W. Pratt, Box 648, Oklahoma City, Okla. 


FOR SALE—We offer second-hand Knapp Labelers rebuilt 
with new lap-pasting device, especially adapted to label 

dented cans, at greatly reduced prices. We guarantee them 

to do as good work as new ones. 

Knapp Labelers offered for sale outside our house do not con- 
tain these devices. Address The Fred H. Knapp Company, 

Westminster, Md. 


FOR SALE—Second-hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted to 

label dented cans. 

These machines have all the new improvements, and we guar- 
antee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label- 
ers any time within one year from date of purchase. 

These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred H. Knapp Company, 

Westminster, Md. 











FOR SALE—1 Conant corn cooker-filler................ $100 
1 Sprague corn cutter, 1888.............. 10 
De I Is oie dc ccaccccccercces 10 
1 Moore & Bristol tomato filler........... 25 
1 Merrell-Soule rotary corn silker......... 20 
1 Sprague continuous exhaust............. 35 
1 wood tank, adjustable hoop, 6x5 ft...... 15 


Prices f. 0. b.; all nearly new. Address Waterloo Preserving 


Co., Waterloo, N. Y. 


FOR SALE—One Hawkins continuous capper, in good condi- 
tion. Will sell reasonable. Address H. N. Weller & Co., 


Toledo, Ohio. 


FOR SALE—At low price if ordered at once, one practically 

new Knapp No. 2 labeling machine; one practically new 
Knapp No. 3 labeling machine. Address E. C. Shriner & Co., 
Keyser Bldg., Baltimore, Md. 


FOR SALE—Little used, practically good as new, 2 Model M 

cutters. Retorts complete—40x72 Niagara, 40x72 M. & S.; 
Hawkins Capper; Harris Hoist; 40-light Westinghouse Dy- 
namo; 3 M. & S. Rotary Silkers; 2 Burnham Corn Cooker- 
fillers; Remington Power Scalder; Baker Double Dump 
Sealder; Sprague Continuous Exhauster; Stevens Power Filler; 
2 fine Carbureters; Blowers; 1,000-gallon Tank; Trucks; 
Soldering Pots; Crates; Steam Pumps; Cyclone Pulp Ma- 
chine, ete. Articles guaranteed as represented or no sale. 
Hugh Ross, Woodbine, Pa. 


FOR SALE—One Stephens belt tomato filler; used only twe 
seasons; will sell cheap; as good as new. Address Frankfort 
Canning Company, Frankfort, Ky. 


MISCELLANEOUS. 


FOR SALE—Plant of the Oklahoma Canning Co., in fastest 
growing city in world. Particulars, write L. W. Pratt, Box 
648, Oklahoma City, Okla. 


FOR SALE—Tomato pulp, one carload; good color; heavy 

tomato pulp, preserved with benzoate of soda. Write us 
for sample and price. Also a lot of cypress tanks, slightly used, 
6 feet deep, 9 feet diameter; capacity, 2,430 gallons. Address 
Gypsum Canning Co., Port Clinton, Ohio. 


FOR TRADE—One Knapp No. 2 size labeling machine for 
one No. 3 either Burt or Knapp. Address Grimes Canning 
& Preserving Co., Grimes, Ia. 
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FOR SALE—Used hydraulic press, 4-imch rods, racks 6x6, 
weight 24,000 pounds. Address 


Shicago, [lL 








SEEDS. 





FOR SALE—50 bu. of Country Gentleman Seed Corn, and 
25 bu. Extra Selected Early Evergreen Seed Corn of very 
high germination. Address Illinois Canning Co., Hoopeston, Il. 


FOR SALE—2,000 pounds pumpkin seed saved from cheice 
specimens of Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 











tinct English words in black type on the white background, 
said type to be in size uniform with that used to name the 
brand or producer.’’ 

N. B.—This provision in force prior to passage of national 
pure food law. (Next regular session of Legislature, Janu- 
ary, 1909.) 

Ohio: ‘‘An article shall be deemed to be misbranded 
within the meaning of this act:’’ ‘‘If in package form 
and the contents are stated in terms of weight or measure, 
they are not plainly and correctly stated on the outside of 
the package.’’ 

Oklahoma: ‘‘Food shall be deemed mislabeled or mis- 
branded within the meaning of this act and in any of the 
following ecases:’’ ‘‘If in package form and the contents 
stated in terms of weight or measure, they are not plainly 
and correctly stated on the outside of the package.’’ 

Oregon: ‘‘That for the purpose of this act, an article 
shall be deemed to be misbranded:’’ ‘‘If in package form, 
and the contents are stated in terms of weight or measure, 
they are not plainly and correctly stated on the outside of 
the package or container in English words.’’ 

Pennsylvania: ‘‘That for the purpose of this act, an 
article shall also be deemed to be misbranded:’’ ‘‘If in 
package form, and the contents are stated in terms of weight 


or measure, they are not plainly and correctly stated on the 


outside of the package.’’ 

Rhode Island: ‘‘That for the purposes of this act an 
article shall also be deemed to be misbranded:’’ ‘‘If it is 
in the package form and the contents are stated in the terms 
of weight or measure, they are not plainly and correctly 
stated on the outside of the package.’’ 

South Carolina: ‘‘'That for the purposes of this act, and 
article shall also be deemed to be misbranded:’’ ‘‘If in 
package form, and the contents are stated in terms of weight 
or measure, they are not plainly and correctly stated on the 
outside of the package.’’ 

South Dakota: ‘‘That for the purpose of this act drugs 
shall be deemed to be adulterated:’’ ‘‘If in package form, 
and the contents are stated in terms of weight or measure, 
they are not plainly and correctly stated on the outside of 
the package.’’ 

Tennessee: ‘‘That for the purpose of this act, an article 
shall be deemed to be misbranded:’’ ‘‘If in package form, 
and the contents are stated in terms of weight or measure, 
they are not plainly and correctly stated on the outside of 
the package.’’ 

Texas: ‘‘That for the purposes of this act an article shall 
also be deemed to be misbranded:’’ ‘‘If in package form, 
and the contents are stated in terms of weight or measure, 
they are not plainly and correctly stated on the outside of 
the package.’’ 

Utah: ‘‘That for the purposes of this act an article shall 
be deemed to be misbranded:’’ ‘‘If in package form, and 
the contents are stated in terms of weight or measure, they 
are not correctly stated on the outside of the package. ’’ 

Vermont: ‘‘For the purposes of this act an article shall 





also be deemed to be misbranded:’’ ‘‘If in package form, 
and the contents are stated in terms of weight or measure, 
they are not plainly and correctly stated on the outside of 
the package.’’ 

Virginia: ‘‘That for the purpose of this act an article 
shall also be deemed misbranded:’’ ‘‘If in package form, 
and the contents are stated in terms of weight or measure, 
they are not plainly and correctly stated on the outside of 
the package.’’ 

Washington: ‘‘That for the purposes of this act, an 
article shall also be deemed to be misbranded:’’ ‘‘Tf the net 
weight or net measure of such package, bottle or container be 
given, and it shall not be the true net weight or net meas- 
ure.’’ 

West Virginia: ‘‘An article shall be deemed to be adulter- 
ated within the meaning of this act:’’ ‘‘If the package con- 
taining it or any label thereon shall bear any statement re- 
garding it or its composition which shall be false or mis- 
leading in any particular.’’ 

Wisconsin: ‘‘The term ‘misbranded’ as used herein shall 
apply to articles of food or articles which enter into the 
composition of food,’’ ‘‘If in package form and the con- 
tents are stated in terms of weight or measure, they are not 
plainly and correctly stated on the outside of the package.’’ 

Wyoming: ‘‘Whoever puts up or packs any goods or 
articles sold by weight in any case or package and fails or 
omits to mark thereon the net weight thereof, in pounds and 
fractions of pounds * * * shall be fined not more than 
$500 or imprisoned not more than six months.’’ 








Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 














Corby Commission Company, New York, N. Y. 

Salmon.—There are few changes to report from last 
week. As is usual at this time of year. Salmon is 
most talked about. Demand for salmon is good and 
stocks are light. No prices have been made as yet 
on futures of either Sockeyes or Alaska, and every 
man is entitled to his own guess as to what the prices 
will be; as the most prominent handler of salmon on 
the Coast writes us today: “The fact is, there is not 
a man living whose ideas on this subject are worth 
two cents.” 


Strohmeyer & Arpe Company, New York, N. Y. 

Japanese Sardines.—There are in this market a few 
thousand cases of Japanese sardines, very good stuff 
indeed, and they are offered at present at very low 
figures, in fact at quite a bargain, and the trade in gen- 
eral seems to be taking more interest than heretofore 
in those Japanese sardines, quality of which is quite 
good. 


Thomas J. Meehan & Co., Baltimore, Md. 

Tomatoes was again the leader in point of activity 
in this market during this week. The bulk of the buying 
was for spot goods, principally No. 3 Standards at 65¢c, 
but the No. 2 Standards at 47%4c and No. 10 Standards 
at $1.90 to $2.00 were active, also, the latter advancing 
to the top price at the close of the week. The feeling 
in this market is firmer, and the belief is that the 
prices of spots will gradually work up to the level of 
the prices for future delivery. 














ALBERT T. BACON 


Public Accountant and Auditor 
PUBLISHER OF 
BACON’S COST LEDCER 


FOR CANNERS 


29 LAKE ST., - - CHICAGO 














What Do | Knew About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours fer a 2 cent pestage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 
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Articles of Incorporation of the National Canners’ Asso- 
ciatioa. 
(Continued from Page 26.) 


Hugh 8S. Orem, Baltimore, Maryland. 

George G. Bailey, Rome, New York. 

Josiah Warvel, Wilmington, Delaware. 

Sixth—The existence of this corporation is to be perpetual. 

Seventh—The private property of the officers or members 
shall not be subject to the payment of corporate debts to 
any extent whatever. 

Eighth—The business and affairs of this corporation shall 
be controlled by a board of management, to be called the 
board of directors, the executive committee, or by such 
other name as the by-laws may prescribe, which shall con- 
sist of such number of members as may be fixed from time 
to time by the by-laws of the corporation. 

The board shall have power to make and to alter, or amend 
the by-laws, to fix the amount to be reserved, and to author- 
ize and cause to be executed, mortgages and liens upon the 
property and franchises of this corporation. 

The board may by resolution passed by a majority of the 
members duly elected, designate two or more of their number 
to constitute an executive committee, who to the extent pro- 
vided in said resolution or in the by-laws of the corporation 
shall have and exercise the powers of the board of manage- 
ment in the control of the business and affairs of the corpora- 
tion, and may have power to authorize the seal of the cor- 
poration to be affixed to all papers which may require it. 

The board may by a vote of the members of the corpora- 
tion be divided into one, two or three classes; the term of 
office of the first class to expire at the annual meeting next 
ensuing; of the second class one year thereafter; of the 
third class two years thereafter; and at each annual election 
held after such classification and election members of the 
board shall be chosen for a full term, as the case may be, 
to succeed those whose terms expire. 

With the consent in writing, and pursuant to an affirma- 
tive vote of a majority of the members of the board of 
management, the said board shall have authority to dispose 
in any manner of the whole property of this corporation. 

The by-laws shall determine whether and to what extent 
the accounts and books of this corporation, or any of them, 
shall be open to the inspection of the members; and no 
member shall have any right of inspecting any account, or 
book or document of this corporation, except as conferred 
by the law or the by-laws, or by resolution of the members 
or the board of management. 

The members and board of management shall have power 
to hold their meetings and keep the books, documents and 
papers of the corporation outside of the state of Delaware, 
at such places as may be from time to time designated by 
the by-laws. 

This corporation reserves the right to amend, alter, change 
or repeal any provision contained in this certificate of incor- 
poration, in the manner now or hereafter prescribed by the 
statutes of the state of Delaware, and all rights conferred on 
officers, board of management and members herein are 
granted, subject to this reservation. 

It is the intention that the objects, purposes and powers 
specified in the third paragraph hereof shall, except where 
otherwise specified in said paragraph be nowise limited or 
restricted by reference to or inference from the terms of any 
other clause or paragraph in this certificate of incorporation, 


but that the objects, purposes and powers specified in the 
third paragraph and in each of the clauses or paragraphs 
of this charter shall be regarded as independent objects, pur- 
poses and powers. 

We the undersigned, being each of the original corporators 
hereinbefore named, for.the purpose of forming a corpora- 
tion to do business both within and without the state of 
Delaware, and in pursuance of an act of the legislature of 
the state of Delaware entitled, ‘‘An Act Providing a Gen- 
eral Corporation Law’’ (approved March 10, 1899), and the 
acts amendatory thereof and supplemental thereto, do make 
and file this certificate, and declare that the facts herein 
stated are true, and we have accordingly hereunto set our 
respective hands and seals this .......... BO OE cn cemamans ; 
A. D. Nineteen Hundred and Nine. 
FEDERAL MEAT INSPECTION METHODS ARE ALL 

RIGHT. 

The committee appointed by the Secretary of Agri- 
culture to investigate the charges against government 
meat inspection methods at East St. Louis, made by 
a meat inspector formerly stationed at that point, in 
its report to Secretary Wilson finds the charges to be 
wholly untrue and recommends the discharge of the 
man who made them, instead of allowing him to re- 
sign, as he had requested. 

Secretary Wilson acted upon the report by summar- 
ily dismissing not only the author of the false charges, 
but also two other employees at the same station. 
These three men were shown to have been incompetent 
and untruthful, and were discharged from the service 
for this cause as well as for conspiring to vent their 
spite against their superiors at the East St. Louis sta- 
tion by manufacturing false charges against the 
service. 

The investigation showed that the federal meat in- 
spection law and regulations are being fully and rigor- 
ously enforced, and that there is not the slightest proof 
of any collusion between employees of the service and 
packers. 


ONE HUNDRED TIN AND SHEET MILLS FOR GARY. 


The United States Steel Corporation has planned 
to construct a 50-mill tin plate plant, and a 50-mill 
sheet steel plant at Gary, Ind. These mills will be the 
largest of their kind in the world, and involve an out- 
lay of many millions of dollars. 

With the U. S. Steel Corporation not at any time 
for years running all their available plants, and the 
heavy increase in mills now in course of erection by 
the independents, the above is startling. Where is the 
increased demand for tin plates, for instance, expected 
to come from in the next year or two? 











give satisfaction. 
to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 
Packers of LAKESIDE and EUREKA Brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
Both brands are put up exclusively by us, and are strictly guaranteed 


Facteries at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 


Our 
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we fully guarantee them. 





WE ARE SHIPPING 


Boxing Machines 


.TO CANNERS ON TRIAL 


Either for sale or leasing proposition 


The pea season is now on and it is a 
good time to write us your require- 
ments. 


The Knapp Labeler and Boxer are Standard Machines and 


hy not write us for our new catalogue. 


AP Mahesh Meee chicago = SHE. FRED. H. KNAPP G0., Westminster, Maryland 
































STILES- MORSE CO. 


SELLERS AND 
BUILDERS OF 


High Speed 
Automatic Gan Making 
Machinery 


CHICAGO ano BALTIMORE 











“SOLVAY ” 75% SOLID OR 
GRANULATED 


CALCIUM CHLORIDE 


For use in the Continuous Calcium Process 
of Canning Vegetables, etc. 


“GREENBANKS” ENGLISH SOLID OR 
POWDERED “SOLVAY ” SOLID 
“VULCAN” POWDERED 


CAUSTIC SODA 


For use in the Peach Peeling Process 


SODA ASH AND TRI-SODIUM 
PHOSPHATE! 


For removing Boiler Scale and Softening 
ater. 


TURMERIC, ALUM, ROSIN 


and All Manufacturers’ Chemicals. 


WHITELAW BROTHERS 
409 and 4ll North Second Street St. Lonis, Missouri 
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THE QUALITY OF TINPLATE. PURE. 


Tin Should Ee Used—Possibility of Aluminum for Packers’ 
Cans. 

REPRINTED FROM THE MINING JOURNAL, JUNE 12, 1909. 

The American canning trade has been much exer- 
cised by the continued attacks made upon it since the 
now notorious disclosures in connection with canned 
meats were made a few years ago. One of the indirect 
results of the tinned meat scare was to raise the whole 
question of canned foodstuffs, and a great deal of un- 
just suspicion has in consequence fallen upon other 
classes of tinned goods than meats. Manufacturers of 
these goods have, in order to satisfy public demands 
and in their own interests, been driven to requisition 
the services of the analyst to a greater extent than for- 
merly, and in the course of technical investigation they 
have discovered that the amount of tin or tinplate is 
considerably less than the tinplate manufacturers as- 
sert. As insufficiently tinned plate is, of course, far 
more liable to corrosion by organic juices, with conse- 
quent deterioration of the goods from admission of air 
and the establishment of putrefactive changes, the im- 
portance of insuring that the plates are up to the stand- 
ard claimed for them by the tinplate manufacturers 1s 
obvious. In the “Canner and Dried Fruit Packer” for 
March 6 Professor Edward Duckwall, director of the 
National Canners’ Laboratory, has an article on the 
“Analysis of Tinplate.” He says that for the ordinary 
plate used in the manufacture of packers’ cans the 
standard coating is supposed to be 2 pounds of tin per 
base box of 112 sheets, 14 by 20 inches; but that, as a 
matter of fact, analyses do not average more than 134 
pounds per base box, a difference of 12/2 per cent on 
the total amount of tin supposed to be present. Ac- 
cording to Dr. Duckwall, the manufacturers of tin- 
plate argue that the process for plating black sheets is 
a purely mechanical one, and the amount of tin cannot 
be controlled so that every portion of a sheet will re- 
ceive exactly the same amount of tin; that some por- 
tions of the sheet will contain much more tin than 
others. This is one of the arguments they present, 
and the discrepancies are explained in this way. It is 
also claimed that the analyst is unable to remove or re- 
cover from the steel sheet all the tin that is on it— 
another explanation of the discrepancies. It is also 
claimed that there are more wasters in heavily coated 
tinplate than in the ordinary standard tinplate. They 
say that every little imperfection shows up in the heavy 
plate ; if a spot contains any dirt, or if there is a crack 
or imperfection in the steel sheet, no amount of tin 
would coat these sheets. Professor Duckwall disposes 
very completely of this last assertion of the tinplate 
manufacturers; he says that from a large number of 
chemical and microscopic tests he has come to the con- 
clusion that there are just as many imperfections and 
just as many wasters in the 2-pound plate as in the 
heavier coated plates, only they are not so apparent, 
the tin being put up on so thin that many imperfections 
are not easily recognized with the naked eye. The tin- 
plate manufacturers’ argument that the amount of tin 
on a plate varies in different parts of the plate is one 
that can only be directed against improper sampling 
of the plate for analysis. When a box of plates is 
properly sampled, the above argument is quite obvious- 
ly meaningless, and we regret that Professor Duckwail 
does not sufficiently go into details with regard to 
sampling, or point out that it is a proceeding suscepti- 
ble of almost mathematical accuracy. In this connec- 


tion we would refer to a method devised by Mr. R, 
Job (“Mining Journal,’ December 12, 1908, p. 743). 
With regard to the analysis of the plate, Professor 
Duckwall uses the iodine titration, and gives very com- 
plete details of the particular procedure he employs in 
effecting solution, etc. It may be said at once that the 
assay ot tinplate for tin is a simple and accurate one 
by either the iodine or ferric chloride method, pro- 
vided a certain amount of common sense is brought 
to bear on it; the elaborate precautions adopted by 
Professor Duckwall, Mr. Job and others are entirely 
unnecessary as a matter of fact, though they may serve 
to impress the tinplate manufacturers, whose compre- 
hension of the scientific principles underlying analyti- 
cal methods is naturally of a more or less hazy char- 
acter, Neither is it necessary to dissolve the iron as 
well as the tin in order to insure that the tin is all in 
solution ; this is a matter which can be readily verified 
by direct experiment. Professor Duckwall dissolves 
the sample of tinplate entirely, and compares it with 
a solution made by dissolving about the same weight 
of tin as tinfoil, together with about the same weight 
of iron as blackplate. It should, however, be borne in 
mind that metallic iron itself, when completely dis- 
solved in this way in hydrochloric acid, gives a solution 
which has a slight reducing effect on iodine (but not 
on ferric chloride) ; so that a solution of iodine stand- 
ardized in this way will be apparently weaker than it 
really is in tin. For comparative assays containing 
each about the same amounts of tin and iron this, of 
course, does not make any appreciable difference ; but 
it is worth noting that it is not an entirely correct 
method of standardizing iodine solutions in terms of 
tin. As a rule it is best to standardize iodine against 
arsenious oxide, and iodine standardized either this 
way or against pure tin will tend to show slightly more 
tin in tinplate than is actually present when the plate 
is brought entirely into solution in the process of assay. 
We consider that Professor Duckwall clearly estab- 
lishes his case against the American tinplate manufac- 
turers, and we think that the Welsh tinplate trade 
would be well advised to obtain definite assay certifi- 
cates as to the amount of tin on their plates, and, inci- 
dentally, to obtain them from chemists who understand 
the analytical determination of tin. Professor Duck- 
wall says the canners have a right to know the truth 
about anything they purchase—whether tinplate, solder 
or flux. It has long been one of the pleasant delusions 
of text books that solder is made from tin and lead; 
but, as we have several times pointed out in this jour- 
nal, the greater part of the tinman’s solder which is 
sold in this country is antimonial to the extent of 1 to 
3 per cent antimony. We do not know whether Amer- 
ican solder is also usually antimonial, but it seems to 
be a matter which is worth the while of Professor 
Duckwall and the National Canners’ Laboratory to 
look into. For the sake of uniformity it would be bet- 
ter to express the amount of tin in tinplate in percent- 
ages as well as in weight per base box, or per unit of 
Thus assuming that one base box of 112 plates, 


area. 

14 by 20 inches, has a net weight of 108 pounds, then 
2 

2 pounds of tin equals —— or 1.85 per cent tin in the 
108 


plates. The tinplate manufacturers might, of course, 
be disposed to assert that as they know how much tin 
goes into’their works and how much tinplate goes out, 
they have an absolute check on the amount of tin 
which goes on to the plates. If such an assertion could 
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The Sprague Universal 
Liquid Filler and Syruping Machine 










This machine is used for filling or 
finishing off Cans or Glass Jars of any 
size with any liquid that will flow freely. 


Brine, Syrup, Light Soup 
or Sauce, Milk, Etc. 








Will handle any size can from small- 


est up to number ten size. 


Works equally well on ordinary 
cap hole, Friction Top or Sanitary 
Cans, or Glass jars. 


Fills the can or jar with liquid 
up to any desired height, changes 
in height or fill or in size of can 
are quickly made. TIt fills to a 
dead line wherever set. Absolutely 
no waste. It is a simple, thoroughly well built, substantial machine which does not 
get out of order. 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Canneries, Con- 
densed Milk Factories and Syrup Packing Establishments. For further particulars 
and list of users address 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, - - 5 Wabash Avenue, CHICAGO 
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be justified it would throw grave doubt on the veracity 
of either the tinplate manufacturers or the analytical 
chemists. It cannot, however, be justified; it is within 
the knowledge of many familiar with the technical side 
of tinplating that there is at least one important source 
of loss of tin in a tinplate works which is, as a rule, 
quite unchecked, because the manufacturers are too 
ignorant of chemistry to be aware of its existence— 
namely, the enormous loss of tin as volatile chloride 
when melting down stanniferous flux skimmings—the 
so-called “tin scruff’—to recover the tin from them. 
It would be interesting to know what is the average 
percentage of tin which the tinplaters recover from 
their tin scruff, and what weight of scruff they obtain 
from the consumption of, say, one ton of tin in tin- 
plating. Another matter which is perhaps deserving 
of investigation is the purity of the tin used in plating. 
We are under the impression that tinplaters find them- 


selves obliged to use fairly pure tin, but it is worth 
while pointing out that impure tin may give plates 
which are more liable to corrosion. The greater part 
of the tin which is smelted in England and Germany is 
from English, Bolivian and German ores, and though 
it is suitable for making such white alloys as contain 
copper and antimony, such as Britannia metal and 
many bearing metals and ornamental alloys, it is cer- 
tainly unsuitable for tinplating and incidentally for 
solder making, as it is both antimonial and coppery as 
well as leady. The tin ore from certain Cornish mines 
is very pure but bears such a small proportion to the 
aggregate smelted in England that one can never de- 
pend upon the smelters supplying a brand of uniform 
purity. On the other hand, Straits tin is almost in- 
variably over 9934 per cent Sn, and is certainly the 
purest and most suitable brand for tinplating. With 
it we may include certain Australian makes, such as 
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Spray Your Cans 
FEDERAL SANITARY GAN GOATING 


(Patented) 








Complies with all the requirements of the U. S. Pure 
Food Laws. Applied by means of a sprayer especially 
constructed for this fluid. Coats 5,000 to 20,000 cans 
daily. Cost per thousand, including labor, $2.25. 


OUTSIDE LACQUERS—Bright Cold, Blue, Red 


FOR BRUSH OR MACHINE DRY IMMEDIATELY 


For Prices and Sample Cans, Write 


FEDERAL PAINT COMPANY 


18th and Hampshire Sts., SAN FRANCISCO 
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Use the knife for both coring and 
peeling. They will pay for them- 
selves in a few hours’ work. Dorot 
| handle the tomatoes twice. You 
1 lose time and spoil the quality of 
the fruit. If you are a canner, a 
sample knife will cost you very little. 
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Bischoff No. 1. The usual and important impurities 
in tin are copper, antimony, lead, and in much smaller 
quantities arsenic, iron and bismuth, though bismuth 
is found in fairly important quantities in some Aus- 
ralian and German brands. Tin may occasionally 
contain traces of tungsten, nickel, manganese, zinc, 
silver, gold, though it is very rare indeed that these 
elements are present in quantities which have any sig- 
nificance. Copper, rarely or never, ought to be present 
in tin, as it could in nine cases out of ten be leached 
out of roasted tin ore easily, efficiently and cheaply by 
extraction with dilute acid. We have on a previous 
occasion pointed out the possibility of the partial re- 
placement of tinplate by aluminum. The price of 
aluminum has now gone down to £60 per ton, and 
with increased demand and output it may diminish 
still further. Should it get down to the neighborhood 
of £30 a ton, the price of sheet aluminum will be about 
that of tinplate, bulk for bulk. In such circumstances 
the outlook for the tinplate trade would be very seri- 
ous. Taking into consideration the requirements of 
the canned food industry, it would seem that the tin- 
plate manufacturers are in need of a cheap process for 
securing greater uniformity of coating with the thinly- 
coated plates which are now produced. 


FOREIGN COMMERCE OF UNITED STATES IN FISCAL 
YEAR 1909. 


Official figures of the import and export trade of the 
United States, giving in detail the 11 months ending 
with May, Igog, indicate that the imports of the 
fiscal year ending with June, 1909, will exceed those of 
last year by about 100 million dollars, and that the 
exports will fall about 200 millions below those of last 
year. 

The increase in imports occurs chiefly in manufac- 
turers’ materials, but in no inconsiderable degree also 
in foodstuffs ; while manufactures ready for consump- 
tion show a marked falling off. The decrease in ex- 
ports occurs in all the great groups—foodstuffs, crude, 
showing a fall of about 50 millions; foodstuffs, manu- 
factured, a fall of about 30 millions; crude material 
for manufacturing, a fall of about 35 millions; manu- 
factures for use in manufacturing, a fall of about 36 
millions; and manufactures ready for consumption a 
fall of 50 millions. 

The principal articles in which the increase in im- 
portations occurs are: Hides and skins, 20 million dol- 
lars; wool, 17 millions; raw silk, 15 millions; india 
rubber, 22 millions; coffee, about 14 millions; sugar, 
15! millions, and diamonds and other precious stones, 
about 10 millions. 

The decrease in exports occurs chiefly in live cattle, 
a drop of 11 million dollars; corn, a fall of 9 millions ; 
wheat, a fall of 28 millions; flour, a fall of 11 millions ; 
meat and dairy products, a reduction of 27 millions; 
manufactures of iron and steel, a fall of 41 millions; 
copper, pigs, bars, etc., a reduction of 20 millions; cars 
for steam railways, a decrease of 5 millions; wood and 
manufactures thereof, a drop of 14 millions; and raw 
cotton, a fall of 19 millions. 

The fall of 41 million dollars in iron and steel ex- 
ports is distributed among the various classes: Metal 
working machinery, 5 millions ; locomotives, 5 millions ; 
pipes and fittings, 3 millions; builders’ hardware, 3 
millions; wire, 2 millions; steel rails for railways, 2 
millions; electrical machinery, 2 millions; sewing ma- 
chines, 2 millions; and miscellaneous machinery, not 


classified, 7 millions. The fall of 27 millions in meat 
and dairy products is also distributed to the various 
classes: Pickled pork, a drop of 8% millions; fresh 
beef, a fall of 7% millions; lard, a drop of 4 millions ; 
and tallow, a drop of 2 millions. The fall of 14 mil- 
lions in wood and manufactures thereof is distributed 
also among the various classes: Boards, deals and 
planks, 7 millions; and sawed timber, 2% millions. 
Under manufacturers’ material cotton shows a decline 
of 19 millions in exports, though should June show as 
favorable a record as May this reduction in the export 
value of cotton would be materially less in the full 
year than for the 11 months for which records are now 
made up. 

The falling off in value of exports is due, in some 
cases, to a decline in prices rather than quantities. In 
raw cotton, for example, the quantity exported in the 
11 months ending with May, 1909, is 625 million 
pounds greater than in the corresponding months of 
last year, while the value is stated at 19 million dollars 
below that of last year. Of sole leather, the exporta- 
tion of 29% million pounds in the 11 months ending 
with May, 1909, brought a slightly less total of value 
than the 28% million pounds exported in the corre- 
sponding months of the preceding year. In most cases, 
however, in which a reduction of the value of exports 
is noted the quantity also shows a decline. 

On the import side, manufacturers’ materials show, 
in many cases, a decline in price as compared with last 
year. For example, 323 thousand tons of fibers im- 
ported for manufacturing is valued at but 28 million 
dollars, while 271 thousand tons imported in the cor- 
responding months of the preceding year was valued 
millions, a large increase in quantity, but a 

Raw cotton imported in 
the 11 months ending with May, 1909, amounted to 
78 million pounds, valued at 12% million dollars; 
while 65 million pounds imported in the same months 
of last year was valued at 1314 millions, a materially 
larger quantity in 1909 and but a slightly less value. 
The quantity of wool imported in 11 months of the 
fiscal year 1909 is 237 million pounds, against 115 
millions in the corresponding months of last year, the 
quantity thus having more than doubled, while the 
value of the 1909 importations is put at 39% million 
dollars, against 22 millions in the same months of last 
vear, a greater increase in quantity than in value. 

Practically every important article used in manu- 
facturing shows a marked increase in the quantity 
brought in in the first 11 months of the fiscal year 1909 
compared with those of 1908; copper pigs, bars, etc., 
201 million pounds against 136 millions in the same 
months of last year; fibers, 323 thousand tons against 
271 thousand in the same months of last year; hides, 
393 million pounds against 253 millions in the same 
months of the preceding year; raw silk, 2114 million 
pounds against 13% millions in the same months of 
last year ; tobacco, 38% million pounds against 29 mil- 
lions in the corresponding month of last year; and 
lumber, 744 million feet against 701 millions in the 
same months of the preceding year. 


at 32 
marked decrease in value. 


JERSEY 10S TOMATOES. 

New Jersey- packers of No. 10 tomatoes for delivery 
out of the 1909 pack are reported to be indifferent 
sellers, having already booked orders up to, the limit 
of their probable output. 
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Your Brands are Sale Makers. They are the Link 
that bind Goods and Trade together. They are the 
Sign Board pointing Buyers to your Cannery as 
source of goods. They are the Hall Mark of 
your Prestige as Canners. 

Figures of Speech? Yes,—but Registration transmutes 


them into Figures of Profit. Thus: $ $ $: Therefore, 


REGISTER! REGISTER! REGISTER! 
We bave agents in Every Country on Earth Having Trade-Mark Laws. 
We will quote Cost of Registration Anywhere. Free Report 


on Registered Status of your Trade-Marks, 


oO en ins WRITE TO ’ 
oe bUO conics ==» THE TRADE-MARK TITLE COMPANY 
of registered brands. FORT WAYNE, IND. 


Inquirers Please Refer to Canner 




















Standard Tin Plate Go. 
Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 
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Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
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THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 





In offering to the canning trade this work we do so in the 
belief that it is a complete and comprehensive 
text book on the art of canning. 


PRICE $6.00 DRAFT WITH ORDER 
FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 




















Tomato Scalders 


A good Automatic 
Scalder insures improv- 
ed quality—we can 
make prompt shipments 





























The Cox Scalder—(Hot Water) 


For Further Particulars Address 


Sprague Canning Machinery 
Company 


5 Wabash Ave., - - CHICAGO 




















THE CANNER AND DRIED FRUIT PACKER. 




















BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


Qrder through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 


478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 

@LA manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price ‘$5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” § Wabash Ave., Chicago 
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Canner's Library 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M. 8.; 500 pages; 
$5.00. Postage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, 
M. D., F. BR. M. 8S. Illustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. H. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Illus- 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. 8S. Fuller. Illus- 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Randolph St., 
Chicago. CASH WITH ORDER. 
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THE CANNER AND DRIED 
FRUIT PACKER PUB 
LISHING CO. 


5 Wabash Ave., - 


Chicago 





Please send us THE CANNER AND DRIED Fruit 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 


















































BE READY! 


What will it cost you if your 
capping department is not 
RIGHT when you start up? 

















The Hawkins Automatic Capping Machine 


You can make your capping the least of 
your worries this season—by having the 


MOST RELIABLE CAPPING MACHINE 


Ready to do your work. You can 
arrange this now! Don’t wait 
till your trouble has commenced. 


We Have Hawkins Cappers Ready For Prompt Shipment 








Sprague Canning Machinery Company 


Daniel G. Trench & Co., General Agents 5 Wabash Avenue, ae 
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Wheeling Cans and 
Solder Hemmed Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place _ 


Plenty of it. 


@ During the past year we have doubled, our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. | 


WHEELING CAN COMPANY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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